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As varied as they are successful, 
prepare to meet Generation Next 
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HOSPITAL FOR SPECIAL SURGERY STAMFORD OUTPATIENT CENTER 


The world-class care that attracts patients from all 50 states and over 100 countries is now 
available closer to home. Hear from more than 60 Connecticut residents who chose HSS to 


get them back to what they need and love to do at HSS.EDU/CT. 


TO SCHEDULE AN APPOINTMENT, TO LEARN MORE AND SEE PATIENT STORIES, 
CALL 1-877-606-1555. VISIT WWW.HSS.EDU/STAMFORD. 


HSS is #1in America for Orthopedics — according to U.S. News & World Report Best Hospitals 2015-16 rankings. 
Hospital for Special Surgery is an affiliate of NewYork-Presbyterian Healthcare System and Weill-Cornell Medical College. 
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Diamond Jewelers Since 1885 





I3Q0 YEARS * FIVE GENERATIONS * ONE PHILOSOPHY 
michaelsjewelers.com 





TREASURE #2 aCHEST" 
DIAMONDS 


HEARTS ARROWS 


Available only at Michaels Jewelers 
starting at $2,195 


CONNECTICUT | February 2016 


FEATURES 
25 40 Under 40 


Yes, Connecticut is a small state that 
doesn’t often find itself in the national 
consciousness. Well, not if these 40 
up-and-comers have anything to say 
about it. Some of them you'll know. 
some of them you won't. But all are 
accomplished beyond their years. 





3/7 Winter Warmups 


Connecticut's coldest season can keep people bundled 

up indoors for months. We offer some cabin-fever cures, 
including casinos, breweries and indoor water and adventure 
parks, to hold you over until the springtime. 
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Tesla Motors sells its electric 
cars directly to consumers. By 
Connecticut law, manufacturers 


of actor Lou Diamond Phillips’ stage 
play Burning Desire; and more. 
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must sell their vehicles through a 21 Healthy Living 
dealership. Who will win this game of The medical marijuana industry Is 
chicken? Plus, a Connecticut hockey growing like a weed in Connecticut. 
Star Is just the third American to 
captain the storied Canadiens, and 48 The Connecticut Table 
New Haven high school students are It’s hands on at Teff, a new restaurant 
solving tomorrow's problems today. with an Ethiopian and Eritrean flavor. 
Also new is @ The Barn, where 
ambiance Is always on the menu. 
And an old favorite, O’Rourke’s Diner, 
has something new every day. 
63 Marketplace 64 CPBN Guide 
80 The Connecticut Files - “The Kate” 





A Windsor nursing home owner 
needed money. Empty beds were 
needed to bring in new income. 
Arsenic was needed to make the 
beds empty. 
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| Staff notes | 


Warm Up Winter 


We all know Connecticut winters can be brutal. Despite the balmy temperatures we 
were graced with at the beginning of the season, winter struck with freezing temperatures 
at the beginning of 2016. Luckily, there are plenty of ways to warm up right here in our 
home state. We’ve compiled some of the best indoor options, places where you can pretend 
it’s summer and lounge in style, as well as some other creative ways to beat the seasonal 
blues in our feature “Winter Warmups,’ which begins on page 37. You can try your 
luck at one of our casinos, both of which are little cities unto themselves complete with 
restaurants, shopping, entertainment and, of course, quality gaming tables. Or take the 
family to Chelsea Piers or an adventure park to work up a sweat and have some family fun. 


For those looking for a more relaxing winter “getaway,” check page 50, where we take 
a closer look at some of our state's best luxury hotels. Book your stay, treat yourself in 
their high-end spas and indulge in their fine-dining restaurants. These resorts are a 
perfect nearby destination during these winter months, not to mention a great idea for 
Valentine's Day. 


You'll find much of this issue devoted to one of our favorite annual sections—“40 
Under 40”—which begins on page 25 and shines a spotlight on some of our state's 
brightest young people, who are excelling in a variety of arenas, from sports to stage and 
philanthropy to business. As under-40 Connecticut residents ourselves, we hope you'll 
share our enthusiasm for relative up-and-comers doing great things in their communities 
and/or professions. 


On the political front, as the state General Assembly convenes on Feb. 3, we take a closer 
look at efforts to craft a bill that would remove legal roadblocks to Tesla Motors opening 
showrooms in the state and selling its electric, emission-free cars directly to customers. 


And, as always, we have a full spread of dining destinations in the Connecticut Table. 
On page 48, our review introduces readers to Teff, a new Stamford restaurant dedicated 
to the cuisine of Eritrea and Ethiopia. The restaurant immerses diners in East African 
culture—the most fun result of this is guests are encouraged to leave their knives and 
forks untouched and dig into their meals with their hands. Elsewhere in our dining 
section, we take a closer look at sleek new Granby steak and seafood destination @ The 
Barn, and for our monthly “One Dish” feature, we describe an ever-changing-but-always- 
delicious special at the classic O'Rourke's Diner in Middletown. 


So, while the weather outside is generally frightful this time of year, there is plenty that 
is delightful in the state and in this issue. Bundle up and enjoy our monthly labor of love. 


Kate Hartman 
khartman@connecticutmag.com 
Erik Ofgang 


eofgang@connecticutmag.com 


Correction: One of January's dining features, “Best Restaurants 2016: Experts’ Picks,” 
omitted several categories. Those categories can be found on page 55. Check out the full lists 
of 2016 Experts’ Picks and Readers’ Choice Awards at connecticutmag.com. 


“For the Light and Love of Albertus” — St. Catherine of Siena Chapel 
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Snow Date: Wednesday, March 9 
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We have faith in your future. 


800-394-9982 
albertus.edu/CTMag 


700 Prospect Street | New Haven, CT 06511 
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Tesla Accelerates Efforts 
to Sell Cars in Connecticut 


ROUND 2 SET BETWEEN ELECTRIC CARMAKER, STATE CAR DEALERS 


Attempts by Tesla Motors to open show- 
rooms in Connecticut and sell its electric cars 
directly to Connecticut consumers in brick- 
and-mortar stores have encountered a legal 
roadblock. 

Connecticut is one of a handful of states with 
a law that prevents car manufacturers from sell- 
ing directly to consumers. Instead, auto sales 
are conducted through dealerships associated 
with car companies. But Tesla, which is based 
in California, always sells its cars from its own 
showrooms, never through dealerships. 

“We believe we would fail if we were to 
sell through third parties, because third par- 
ties arent fundamentally as interested in sell- 
ing electric cars as we are, says Diarmuid 
O'Connell, Teslas vice president of corporate 
development. 

Connecticut residents interested in pur- 
chasing a Tesla must travel to Massachusetts 
or New York, or order one online. Last year, a 
bill was introduced in the state legislature that 
would have exempted Tesla from Connecti- 
cuts dealership law. It passed the House by a 
vote of 116-32 last May before stalling in the 
Senate, where it failed to come to a vote. 


Tesla has revved up its lobbying efforts as 
the General Assembly prepares to reconvene 
on Feb. 3. Tesla, and politicians who support 
the companys increased presence in Con- 
necticut, hope that a bill similar to last year’s 
will be reintroduced. 

“We are barred from selling to Connecticut 
residents in Connecticut and that’s a prob- 
lem,’ O'Connell says. 

Tesla estimates there are 900 Tesla car own- 
ers currently in Connecticut, but the company 
sees major room for growth in the affluent 
state where many pride themselves on be- 
ing environmentally friendly. “Connecticut 
residents have to drive to New York or Mas- 
sachusetts, and that’s an inconvenience,’ says 
O’Connell. “They can also buy them online or 
over the phone, but this is a high-touch pur- 
chase. People want to be able to go in and liter- 
ally kick the tires and drive the car.’ 

The effort to enter the state has pit the com- 
pany and those who support it against car deal- 
erships and some small business advocates. 

Last February, James Fleming, president of 
the Connecticut Automotive Retailers Asso- 
ciation, testified against the bill in front of the 
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transportation committee. 

“Granting Tesla a corporate loophole is a 
risky business and will circumvent long-stand- 
ing consumer protections and jeopardize lo- 
cal businesses that have operated under these 
laws in good faith for over 40 years,’ he told the 
committee. He added that the cars are available 
exclusively to the rich. “Tf Tesla folds tomorrow, 
there will be a few hundred people in Connect- 
icut very disappointed, but the holders of most 
of these cars are your wealthiest one percent, 
and this is typically their third or fourth car.’ 

However, after Tesla scaled back its request 
from five stores to three, Fleming agreed to 
support last year’s bill because it would be a 
limited exemption to the state's franchise law. 
Fleming's office did not respond to requests 
to speak for this story and discuss the asso- 
ciations stance if a similar bill is introduced 
this year. 

O'Connell believes there's no fuel to the ar- 
gument that Tesla will drive car dealerships in 
the state out of business. 

“This does not harm franchise dealers in 
any way. We operate in this fashion in about 25 


vi 
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different states already, and, to my knowledge, 
theres never been a car dealer that’s went out 
of business because Tesla started selling in that 
state, he says. “We encourage car sales wher- 
ever we go and, in particular, electric vehicles 
from other brands because were singularly 
interested in promoting those cars and we're 
doing work for some franchise dealers who are 
selling electric vehicles for other brands like 
Nissan and Volkswagen and Ford and so forth? 

Rep. Rob Sampson, R-Wolcott, one of the 
Houses most vocal critics of last year's bill, 
opposed it, not because it eroded the state's 
dealership law, but because he says it singled 
out Tesla as the sole exemption to that law. 
“I probably wouldn't have supported the car 
dealers structure as it exists,’ Sampson says. 
“That, in itself, was created by pressure from 
certain lobbying interests back in the day, and 
I think the answer would be to start rolling 
that back so you can allow Tesla and Fisker 
[Automotive] and anyone else who wants to 
operate in the marketplace to do so. Instead, 
they are writing a law that carved out Tesla 
as an exception and maybe prevented Fisker 


from being able to operate the same way and 
the existing car manufacturers couldn't oper- 
ate in the same way. It doesn't make any sense.” 

Sampson adds that he is not opposed to 
Tesla showrooms opening in the state in a 
different manner. “My issue with the whole 
thing had nothing to do with Tesla or the auto 
industry,’ he says. “It has to do with the legis- 
lature and the power of the state government. 
The state government should not be deciding 
which businesses are going to succeed or not?’ 

Rep. Dan Carter, R-Bethel, a ranking mem- 
ber of the legislatures general law committee, 
is one of many Connecticut politicians who 
support Teslas wish to open showrooms in 
the state. “We have this [dealership] system in 
place, but there comes a point when if it's go- 
ing to keep something from coming to market 
that's legitimate, I think we owe it to ourselves 
as lawmakers to look at the process,’ he says. 
“When we put a lot of rules in place and we 
protect certain groups, it can stifle innovation.’ 

Carter likens a potential Tesla Bill to the 
change in state law last year that allowed bars 
and restaurants to sell growlers of craft beer. It 
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TH 
was a move that Carter believes helped sup- 
port craft brewers in the state, but which some 
in the liquor industry opposed. 

Named for inventor and electrical pioneer 
Nikola Tesla, Tesla Motors was formed in 
2003 by a group of engineers in Silicon Val- 
ley. Elon Musk, the company’s current CEO, 
came on board shortly after. The company has 
been dedicated to producing exclusively zero- 
emission vehicles powered by electric engines. 

So far, the cars have not come cheap. The 
company’s first-generation vehicle had a base 
price of $110,000, while the second-genera- 
tion version has a $70,000 sticker price. The 
prices are coming down, however, and the 
third-generation Tesla will start at $35,000. It 
is expected to begin production in late 2017. 

Connecticut already has a Tesla service 
center, in Milford, and O'Connell says the 
company would like to open at least one show- 
room in Fairfield County, another in each of 
the Hartford and New London regions, and 
potentially one in the Waterbury area. Ifa new 
bill is successful, he says the stores could be up 
and running by the end of the year. | £.0. | 
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Max Pacioretty 
A Rising Star 
in the NAL 


Montreal Canadiens captain Max Pacio- 
retty positioned himself near Rangers goalie 
Henrik Lundqvist. It was a Canadiens pow- 
er play and the 6-foot-2 Connecticut native 
who turned heads as a high school hockey 
star at Watertown's Taft School was going in 
for the kill. 

“For me, it was a special play because it 
was something we had talked about and we 
had scouted for against the Rangers,’ Pacio- 
retty, 27, said after the game. “We felt like 
that was a play that would be open” 

And open it was. 

When a pass from teammate Alex Gal- 
chenyuk brought the puck in front of Pacio- 
retty, he swatted it under a diving Lundqvist 
to put his team ahead 5-1. The shot instantly 
took the air out of the sellout crowd that had 
flocked to Madison Square Garden on the 
Wednesday night before Thanksgiving. But 
after the goal, there was at least one contin- 
gent of people in the arena still cheering— 
Pacioretty's friends and family members. 

“Anytime you can both win and deliver 
offensively in front of friends and family, it’s 
always a good feeling, and I love coming to 
MSG and I love playing in games like that,” 
says Pacioretty, who grew up a Rangers fan. 

Recently, Pacioretty’s fans have had plenty 
to cheer about. Pacioretty, who was born in 
Stamford and raised in New Canaan, is a 
rising star in his sport. He's only the third 
person born in the U.S. to be named captain 
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of the Canadiens (often called the New York 
Yankees of hockey due to their record 24 
Stanley Cup championships) and has led the 
team in scoring in what began as a dominant 
season for the team. 

Pacioretty was also one of the Canadiens 
featured on the reality show Epix Presents 
Road To the NHL Winter Classic, which fol- 
lowed Pacioretty and his teammates on and 
off the ice as they prepared for games leading 
up to the outdoor Winter Classic against the 
Boston Bruins in New Year's Day. 

Pacioretty says the reality series gave in- 
sight into the life of NHL players. “Growing 
up, at least I had never seen that type of show 
before. Now fans are more aware of what we 
do on a day-to-day basis and I think that’s re- 
ally rewarding for the fans,” he says. “Coming 
from Connecticut, there werent too many 
people who really made it that far in hockey 
before me. Ryan Shannon was one of the 
ones that we all looked up to, but we didnt 
really understand what he went through on a 
day-to-day basis. So it’s really cool to show a 
lot of the people back home and people who 
think you just show up to the rink and play, 
how much time and dedication it takes be- 
hind the scenes to really be successful in the 
NHL? 

As a kid, Pacioretty played outdoor hock- 
ey at the New Canaan winter club. After two 
years of high school at Taft, he played for the 
Sioux City Musketeers of the United States 









CLUB DE HOCKEY CANADIEN INC. 


Hockey League in 2006-07. Afterward, he 
played at the University of Michigan, was 
drafted by the Canadiens in 2008 and then 
made his NHL debut with the team in Janu- 
ary 2009. After Pacioretty turned pro, he and 
his wife, Katia, bought their first home in 
Connecticut. They have since sold that house 
and they and their children split their time 
between Montreal and Florida. 

Pacioretty credits his time at Taft with 
helping him develop the maturity needed to 
succeed. “In high school, you have to focus 
on a lot more than just hockey,” he says. “You 
have to worry about grades, and at Taft you 
have to worry about pretty much living on 
your own in the dorm. All those responsi- 
bilities that come with playing high school 
hockey helped me mature quicklyk, and I 
think that translates on the ice as well, and 
I’m thankful for that and feel like it was a big 
part of my development.” 

As for young athletes who want to follow 
in his skate path, Pacioretty offers the fol- 
lowing advice: “Dream big but don't worry 
about the results, just focus on the process. 
I never really got too far ahead of myself. I 
just worried about each day at a time, trying 
to improve as a player, whether my task was 
to practice hard one day or we had a game 
one day. Don't worry about what's coming 
the next week, the next month, the next year. 
Just stay in the moment and worry about the 
process.” | £.0. | 


Students’ bright idea could help the disabled get going 


Several high school students at the Engi- 
neering & Science University Magnet School 
in New Haven have earned their school 
$20,000 in Samsung Technology Products 
and the opportunity to win additional prizes 
in the $2 million Samsung Solve for Tomor- 
row Contest. 

The students earned distinction as Con- 
necticuts state winner in the competition 
sponsored by the tech giant thanks to their 
proposal to develop an app called MT4D. An 
acronym for Mobile Transportation for Dis- 
abilities, MT4D was envisioned as a way to 
make transportation easier for individuals 
with disabilities. 

“We are writing this app with the plan 
that it will aid disabled individuals when 
they need to arrange transportation, says 
Tiana Walker, 16, a junior at the high school 
and one of the project's concept originators, 
along with classmates Bethany Turnage, Mi- 
kayla Osumah and Avron Young. Walker 
adds, “Our app will allow them to contact 
Paratransit and other ADA-compliant com- 
mon carriers via an app on their cellphone to 
make a reservation. The app will show the ve- 
hicle en route so the user knows when it will 


arrive. Also, there will be a map illustrating 
the connectivity between services to assist in 
planning trips.” 

The Engineering & Science University 
Magnet School is one of 51 state winners in 
the Samsung Solve for Tomorrow contest. 
During the next phase of the competition, 
the students’ teacher, Melissa Manzione, 
with help from school faculty members Leon 
Tynes and Brian MacWilliam, will create a 2- 
to 3-minute video showcasing how the stu- 
dents will implement their idea for helping 
their community. The video will be submit- 
ted by Feb. 9, and on March 1, Samsung will 
announce 15 regional winners. 

With this win will come $40,000 in tech- 
nology and the chance to pitch the idea to 
Samsung judges in New York as well as the 
chance to win an additional $120,000 in 
technology. 

The project was developed as part of the 
high school’s Mobile Apps class. Last year, 
the school competed in the challenge and 
placed as a state finalist, but fell short of the 
top state prize. 

Manzione says her students conceived of 
the app thanks to real-world experiences. 





“One of my student’s aunt is disabled and 
has a hard time finding transportation in 
and around New Haven,’ she says. “Through 
our research, we realized that Paratransit has 
not been revisited or significantly modified 
in over two decades. Furthermore, the New 
England winters are also a significant factor 
that impacts the mobility of disabled indi- 
viduals.” 

To create the app they envision, Manzi- 
one says her students will have to overcome 
some technical hurdles. “The biggest chal- 
lenge they will face is the actual program- 
ming of the app. While many of our stu- 
dents have already made apps, we hope to 
incorporate real-time weather and GPS into 
this app to better aid our users.” 

In addition to the four concept origina- 
tors, 10 additional students are helping with 
various aspects of the project. 

Manzione is thrilled her students have 
gotten so far and is eager for the next phase 
of the competition to begin. “I am so proud 
of them; they truly are putting their all into 
this project. It’s an honor to have gotten this 
far in the contest. Hopefully we can turn it up 
a little more.” | £.0. | 


——- 4555 





(Clockwise from top left): Bethany Turnage, left, Mikayla 
Osumah, Tiana Walker and Avron Young, the Engineering 
& Science University Magnet School students who 
conceived of the Mobile Transportation for Disabilities 
project; Luke Stoneman, a senior; the MI4D logo; 

from left, Leon Tynes, head of the school’s technology 
department, Walker and Melissa Manzione, technology 
and business teacher. 
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Any resemblance to the car of your dreams 
is purely intentional. 


The 2016 Macan $ 
‘799 36 


$4,999 due at lease signing 


Eectcks tax, tte, and leerse tex 
No secunty depost required 


Porsche of Wallingford 
800 So. Colony Rd (Rt-5) 
Wallingford, CT 06492 


(203) 294-9000 
porscheofwallingford.com PoRSsClHe 





Actual lease price determined by your authorized Porsche Deater; your payments may vary. Closed-end lease offered to qualified lessees with approved credit by Porsche Financial Services through participating US. dealers. Must take delivery by 
3/31/2016. Estimated payments based upon MSAP of $68,055 (inchades destination charge) for a Model Year 2016 Macan 5 with the following options: Premium Package Plus (Power 14-way Seats), Metallic Paint, Porsche Active Saspenmsion 
Management. Sport Chrono Package, 21-inch 911 Turbo Design Wheels, Lane Change Assist and BOSE® Surrownd Sound System, Model péctured may have optional features and equipment, Price excluctes tithe, taxes, registration, license fees, insurance, 
and maintenance. Lease payments of $799.32 for 36 mvonths total $28,775.52 based on capitalized cost of $62,780 (requires dealer comtribution which coutd affect price). Total due from customer at signing $4,999.32 (first month's payment, acquisition 
fee of $005 and capitalized cast reduction of $3,205). No security deposit recquired, Al lease enc leasee pays excess wear, $.30/mile over 30,000 rniles and $350 terrnination fee, Purchase option at lease enc $41,513.55 plus taxes. Specific veticles anc 
options are subject to availability and your price may vary. For additional infoemation see your participating suthorized Porsche dealer or visit Porsche.com/usa. Sale price exchudes Dealer Comveyance Fee of $399. See dealer for details. 


Socbh . VALENTINE’S DAY 
& a ress LB | Pat y, GALA 
THE RIDGEFIELD PLAYHOUSE lat | Febru ary 1 4 


for movies and the performing arts 


Non-profit 501 (c) (3) | : Gala @ 6PM ¢ Concert @ 8pm 
The Robert Cray Band : Mario Cantone 


With special guest Joe Louis Walker On The Way To Broadway Tour 


February 17 @ 8PM February 26 @ 8PM 
Grammy Award winning blues guitarist with hits The celebrated New York stage actor and stand-up 


“Smoking Gun,” “Don't Be Afraid of the Dark” & more. comedian returns to The Playhouse! 


The Fab Four Donny Osmond 

February 18 @ 8PM March 11 @ 5:30PM & 8:30PM 

y The Soundtrack of My Life 

“It Takes Two,” "A Little Bit Country, A Little Bit Rock 
n' Roll," “Puppy Love,” “Go Away Little Girl” & more. 
Celebrating 50 years in show business! 


If you want to experience the best Beatles tribute 
ever, you won't want to miss The Fab Four - 
The Ultimate Tribute. 


An Evening with Joel Gray 2 The Celts: Celtic Roots 
February 19 @ 8PM «eee 1 March 12 @ 8PM 
From Cabaret to Chicago, Mr. Grey will perform songs » Psa 24 = The Celts return with a lively mix of traditional Irish 


from his Academy & Tony Award winning rolesand =f gt ) \ sRA | | | | music and instrumentation with American pop music 
and in Hollywood. 


For tickets: 203.438.5795 ¢« RIDGEFIELDPLAYHOUSE.ORG 
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BY KATE HARTMAN Sy 


THE ORGANIZATION: Bikes for Kids 
THE STORY: Every child deserves to have a bicycle. They should 


experience the freedom and joy that comes with flying down a road 
and meeting up with friends to ride together. That’s what the people 
behind the Old Saybrook-based nonprofit Bikes for Kids have always 
believed. 

Established in 1989 by local resident Chuck Graeb, Bikes for Kids was 
born out of his personal desire to give underprivileged children the 
luxury he never had. 

“He grew up in the Bronx and never had a bike of his own, and he 
always wanted one,’ says Bikes for Kids President David Fowler. “He 
always felt that every child should have a bike. When he retired, he 
started to do just that. He started to collect bicycles and his friends 
would help repair them. He started this nonprofit and it became fairly 
well known around town that he was the guy. If someone was in need, 
you could get a bike from him.” 

For 20 years, Graeb dedicated his time to acquiring, fixing and 
donating bikes to kids in need locally and across the state. He was 
able to donate more than 12,000 bikes in his lifetime. Graeb died 
in 2009, and that’s when Fowler took over as president of the or- 
ganization. 

“We used to spend a lot of time kicking around ideas over hot 
chocolate,’ Fowler says of his friendship with Graeb. “I was asked if 
it would be possible to carry on in the tradition that he did. We were 
happy to do that.’ 

Bikes for Kids is a need-based organization that connects children 
with bikes through recommendations from the community, schools, 
churches and state agencies. 

“A lot of people know that we're out there and we hear from several 
state and local social service agencies. People who are working right 
on the front lines,’ says Fowler. “They know firsthand who could 
most use a bicycle.” 


Bikes for Kids has provided nearly 20,000 
bicycles to children both in and outside of 
Connecticut since its founding. 





Over the years, the group has built partnerships with other local 
organizations to reach the most children possible. Most recently, 
Fowler has been in conversations with the team behind the CMAK 
(Chase Michael Anthony Kowalski) Sandy Hook Memorial 
Foundation to partner on their Race for Chase event. 

“Theyre really turning tragedy into triumph,” says Fowler. 

Bikes for Kids also donates to children in need across the country. 
The group provided 140 bicycles to Bell Harbor, Long Island, after 
Hurricane Sandy, and a similar number of bikes to Haiti after the 
devastating earthquake in 2010. 

The vast majority of the bikes the organization hands out are 
donated from people who have grown out of them, or trade-ins 
from local bike shops. In some instances, though, new bikes will be 
purchased for special occasions. 

“We do well enough that we were able hand out 1,367 bikes this 
year, says Fowler. “That’s a pretty good year for us. This is the fourth 
year in a row that we've given away over 1,000 bikes.” 

Since its founding, the organization has donated approximately 
20,000 bicycles. 

A bicycle seems like a such a simple thing, but Fowler believes it is 
more than just a toy. 

“I think it provides a lot of things other than the exercise, and 
sometimes youre helping to fight obesity,’ he says. “Tt allows kids to 
get out and explore areas that would be too far otherwise. There's a 
social aspect, and a lot of times, [you're] keeping kids out of trouble. 
When they have a chance to ride with others, they're not thinking 
about getting into other things. 

“Our people like to say that we're changing people's lives one bike 
at a time.” 


bikesforkidsct.org 


If you have an organization with an event that you'd like us to consider for the 
Community page, please send the details to khartman@connecticutmag.com. 
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Kloter Versatility Kloter Serwice Kloter Value 


Talk to us. Tell us what you need. Ask your friends. Ask your neighbors. High quality at fair pricing. 
We can make it happen. What they say about us is our best acclamation. It's who we are. 


Call today for a free estimate. 
—=— KLOTER F A RM S Our Outdoor Sales team will be happy to 
ee : provide you with information on pricing, 


the process, and how to get started! 


Handcrafted for your home & yard. 


KloterFarms.com 


3 Beautiful S how ADome 
16 Acre Display Park 


216 West Road, Ellington, CT 
860-871-1048 » 800-BUY-FINE 
M & W 9-6, Tu & Th 9-7, Fri 9-5, Sat 8-5 
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REACHING THE HIGHEST HEIGHTS 


The Northeast's best ski jumpers will flock to 
Salisbury on Feb. 12-14 for the 90th annual 
JumpFest. Practices and competitions will fill 
the weekend, as well as plenty of non-ski events. 
Taste test at a chili cook-off and watch human 
dog sled races on Friday and don't miss 
the ice carving and bonfires on Saturday. 


JUMPFEST 
FEB. 12-14 | SATRE HILL, SALISBURY 
(860) 850-0080, jumpfest. org 
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NEW ORLEANS HEAT 


New Orleans’ own 
Trombone Shorty and his 
band, Orleans Avenue, 

are an “unstoppable force” 
in today’s music scene, 
according to the New York 
Times, and we couldnt agree 
more. The group’s unique 
brand of “supafunkrock” 
has had audiences on their 
feet across the country and 
promises to do the same at 
UConns Jorgensen Center 
for the Performing Arts on 
Feb. 4. This Mardi Gras 
Dance Party will feature 
high-voltage music, plus 
food and drinks available 
for purchase. 
jorgensen.uconn.edu 


TEN/FORTY Ke LAUGHING OUT LOUD 


The Florence Griswold : tit 4 | Legendary sketch and improv comedy group 
Museum is celebrating a few HBL ae The Second City is coming back to the Shubert 
of its personal achievements L St ie é Theatre to bring the laughs on Feb. 4. “Hooking 
| Up with The Second 
City” is a must-see 
new show featuring 
sketches, songs and 
improvisation, all 
about relationships. 


this spring—director Jeffrey 
Andersenss 40th anniversary 
and curator Amy Kurtz 
Lansing’s 10th anniversary 
at the museum. To mark 
the occasions, a new 
exhibit titled “Ten/Forty: The Chicago-based 


Collecting American Art group is celebrating 
at the Florence Griswold at | “t — 55 years of satirical revues and has produced 


Museum” will reflect the , comedy superstars including Tina Fey, Stephen 
museums evolution over | ‘ = Colbert, Steve Carell and others. shubert.com 


© PANPTYS/ISTOCK-THINKSTOCK 


the last several decades. 


It opens on Feb. 13 and 
FIND HER 


runs through May 31. 
Many recent acquisitions A psychological thriller comes alive on Feb. 12 


and selections from the SPRING BLOOMS as part of Mohegan Sun’s Winning Authors 
permanent collection will Take a break from winter at the Connecticut Convention series. New York Times best-selling suspense 
be included and examined Center in Hartford Feb. 18-21 at the Connecticut Flower writer Lisa Gardner will share her latest novel, 
in terms of how the & Garden Show. Peruse more than 300 booths filled with “Find Her,’ in a discussion in The Cabaret 
museum has changed its plants, flowers, fertilizers, garden tools and more, and Theatre at 7:30 p.m. and a book signing in The 
approach in the last four dont miss the array of floral and garden artisans. Emmy- Shops concourse. This latest work tells the story 
decades. nominated TV host, best-selling author and lifestyle expert of Flora, a victim of unspeakable things who 
florencegriswoldmuseum.org Mar Jennings will headline this year’s seminar lineup. may also be a vigilante. The lines are blurred 
ctflowershow.com and the suspense is real. mohegansun.com 
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Imagine feeling better 
just entering a hospital. 


At Bridgeport Hospital, you can see the promise of a new day in health care. You can see it in completely 
redesigned facilities like our burn center and an emergency department that is one of the most 
advanced anywhere. It all points to the fact that Bridgeport Hospital is part of a healthcare system at 
the forefront of advancing medical research and treatment — Yale New Haven Health. We welcome the 
opportunities this day brings. Opportunities to do more for you. So you can do more with your life. 
Welcome to Bridgeport Hospital. bridgeporthospital.org 


BRIDGEPORT 
HOSPITAL 


YALE NEW HAVEN HEALTH 








NY 
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A Man 
Before 
His Time 


The original Renaissance man, Leon- 
ardo da Vinci was one of the world’s great 
thinkers, creating works of art and imagin- 
ing machines long before his time. He was a 
renowned artist, scientist, engineer and phi- 
losopher. The contributions and discoveries 
he made in the 1500s are still revered today, 
and this year the public will get an up-close- 
and-personal look at his most amazing ma- 
chines. 

The internationally heralded traveling ex- 
hibit Leonardo da Vinci: Machines in Motion 
opens for a year-long stay at the Connecticut 
Science Center on Jan. 30. Models of 40 of 
da Vinci's most amazing inventions—includ- 
ing a printing press, an armored vehicle and 
an ornithopter (a winged glider)—have been 
meticulously built by a team of engineers for 
visitors to observe and interact with. 

“[da Vinci] believed in stimulating inno- 
vation, and that’s one of our core beliefs,’ says 
Hank Gruner, vice president of programs at 
the CT Science Center. “He's definitely an in- 
novator, and were all about opening folks’ 
eyes to innovation and the possibility of in- 
novation.” 

The machines will be divided into four 
categories—fire, water, earth and air—all 
fascinations for da Vinci. The fire group in- 
cludes constructions for machine warfare, 
including cannons and a forerunner to the 
machine gun. Inventions that employ the 
force of water, such as a webbed glove akin 
to a flipper, will be featured in the water cat- 
egory. Machines that utilize natural materi- 
als, elements and chemistry are all part of the 
earth group, while all of da Vinci's flying ma- 
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chines can be found in the air category. 

In addition to the different categories, the 
CT Science Center will recreate da Vinci's 
workshop, plus there will be a playhouse 
space where interactive programs in art and 
science will be staged. 

“We envision not just the exhibit and the 
40 works there but programming in the space 
that goes along with it,’ says Gruner. “Like 
most exhibits we bring in, there are interac- 
tive components. That was one of the goals to 
add on the programming—to go deeper into 
the creative process.” 

Leonardo da Vinci: Machines in Motion 
was created by the Worldwide Museum Ac- 
tivities, a group of leading scientists in Flor- 
ence, Italy, in association with the Leonardo 
da Vinci Museum. It was curated by Emma- 
nouil Koutsourelis, and has traveled around 
the world, including appearances in Athens 
at the Cultural Center Hellenic Foundation 
and in Istanbul at the Rahmi M. Koc Mu- 
seum. 

Gruner assures that it’s a perfect show for 
all ages. 

“I think we're saying 6 years and up,’ says 
Gruner. “The process of a child playing with 
building blocks, it’s similar to what [da Vin- 
ci] was doing and thinking in a mathemati- 
cal way. The processes are the same. I think 
children will very much enjoy seeing these 
[machines] and interacting with them. 

“For adults, there’s the arts perspective,’ he 
continues. “The exhibits will include sketches 
and replicas and notes. We think it has broad 
appeal across many audiences.” | Ku. | 

ctsciencecenter.org 
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Battle of good, evi 


Does love conquer all? It’s a classic question 
that actor and director Lou Diamond Phillips, 
best known for the films La Bamba, Stand and 
Deliver and most recently The 33, is asking in 
his stage play, Burning Desire. 

Phillips began writing the play decades 
ago after a bad breakup and is now seeing it 
through to a world-premiere professional pro- 
duction at the Seven Angels Theatre in Water- 
bury this February. 

“It's interesting because it's been a long time 
coming, says Phillips. “In the ’80s and °90s, I 
did a lot of writing, and now I'm getting back to 
that. I've never had anything produced profes- 
sionally, but this begged a theater treatment’ 

It all became possible after a staged read- 
ing of Burning Desire at The Actors Chapel 
in New York City, one of many hes produced 
over the years. “It absolutely killed at the staged 
readings, he says. “The Actors Chapel and the 
Seven Angels Theatre, theres something in the 
kismet of it all,” Phillips says with a laugh. 

Burning Desire tells the story of Lucifer, 
played by Phillips, and a modern-day Adam 
and Eve who fall in love under the devil's be- 
hest. But then Lucifer creates havoc for them. 

“Its about the dat- 
ing world, so there 
are a lot of truths in 
it” says the author. “T 
had a nasty breakup 
back in the early ’90s 
that led to this idea. 
I wrote the open- Figge a 
ing monologue, but [7% pee 
I didn't know how Baga @ 
to finish it. I didnt 
know if Lucifer won 
or if love conquers 
all, so I put it in a 
drawer for a while.’ 

He pulled it back 
out after being stirred by a stint on the Broad- 
way stage. Today he says hes “extremely happy 
with it? The universal themes make it accessible 
for all kinds of audiences, and he hopes to see it 
debut off Broadway eventually. 

“[The play] is incredibly easy to mount,’ 
Phillips say, explaining why he sees a future 
for the work. “We will add some things for the 
Connecticut show’ 

The shows run, which will include a two- 
week rehearsal period prior to the open, has 
fallen perfectly into Phillips’ schedule. In 
March, he will return to work on the A&E tele- 
vision show Longmire, which was renewed by 
Netflix for a fifth season in October. 

Burning Desire will play at the Seven Angels 
Theatre in Waterbury from Feb. 18 through 
March 13. 

sevenangelstheatre.org 
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And Still We Rise: Avisual conversation on race, culture 


Story quilts are an essential part of Ameri- 
can history, telling in vibrant color the African- 
American experience over time. Comprised 
of fabric, paint and other mixed media, story 
quilts are designed to relay the experiences of 
individuals with few words. Instead they utilize 
images—dynamic, sometimes polarizing and 
always personal. Story quilts do exactly what 
their names profess: they tell stories. 

Through the end of April, the Bruce Mu- 
seum in Greenwich will present a nationally 
touring exhibit titled, And Still We Rise: Race, 
Culture and Visual Conversations, that includes 
40 of these stunning quilts. 

Nearly four centuries of African-Amer- 
ican history is encapsulated in this exhibit, 
“from the first slave ships to the first African- 
American president and beyond,’ states the 
museums press release about the show. The 
exhibit is curated by Dr. Carolyn Mazloomi, 
an accomplished artist, writer and former 
aerospace engineer, and is presented by the 
Women of Color Quilters Network, in part- 
nership with the Cincinnati Museum Cen- 
ter and the National Underground Railroad 
Freedom Center. It is underwritten by First 
Republic Bank, Committee of Honor and the 
Charles M. and Deborah G. Royce Exhibition 
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$339 per month for 36 months** 


_ $3,033 cash due at signing 
Offer only valid 1/05/2016 through 2/01/2016 


016 Audi A3 2.0T quattro Premium 





“Lucy Terry Prince: The Griot’s Voice” (2012), by South 
Carolina artist Peggie Hartwell is one of the dozens of 
quilts in the exhibition “And Still We Rise: Race, Culture 
and Visual Conversations.” 


Fund with support from the Connecticut Of- 
fice of the Arts. 

And Still We Rise: Race, Culture and Visual 
Conversations, narrates the stories of impor- 
tant people including Phillis Wheatley, the first 
African-American woman to have her work 
published in 1773; baseball legend Jackie Rob- 
inson; Academy Award-winning actor Hattie 
McDaniel; Congresswoman Shirley Chisolm 
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and the recent eee of Trayvon Martin. 

“The exhibition gives voice to personal, au- 
thentic and unique histories of African-Amer- 
ican men and women—from relating painful 
stories of enslaved ancestors, to highlighting 
contemporary political leaders and drawing at- 
tention to social challenges our nation contin- 
ues to face today, says Mazloomi, who found- 
ed the Women of Color Quilters Network. 

Alongside the exhibit, the Bruce Museum 
is presenting a series of programs including 
Monday Morning Lectures, which are free for 
members and $7 for non-members. Listen to 
textile artist Ed Johnetta Miller on Feb. 29, art 
historian and quilt artist Dr. Myrah Brown 
Green on March 7, Artistic Director of the Ru- 
bin Foundation Sara Reisman on March 14 and 
Yale Ph.D. student Ruthie Dibble on March 21. 

The Craft in America Screenings, the 
Peabody Award-winning series originally 
broadcast on Public Television, will also play 
throughout the exhibits run. Go to the Bruce 
Museums website for specifics. 

And Still We Rise: Race, Culture and Visual 
Conversations opened at the Bruce Museum 
on Jan. 16 and will run through February and 
March, closing on April 24. | Ku. | 

brucemuseum.org 
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A well-known family- 
owned business In 
Ellington is creating 
hometown opportunities 
with cutting edge technol- 
ogy that will produce the 
strongest timber frame 
post-and-beam structures 
in the world. 





Building on a 30-year tradition of hard work and crafts- 
manship, The Barn Yard & Great Country Garages, 
well-known for its high quality buildings, has launched a 
sister company, Great Country Timber Frames, specializ- 
ing in the production of large-scale, custom timber frame 
homes and commercial projects. 


Great Country Timber Frame’s brand-new, 12,000-square- 
foot manufacturing and design facility, which was de- 
signed, built and engineered by The Barn Yard, is already 
attracting much attention. The facility was recently 

the subject of a Beautification Award presented by the 
Tolland County Chamber of Commerce. Not only does 
the structure reflect the company’s fine workmanship, 
timber frame construction, and unique western inspira- 
tion, it also features many environmentally-friendly ele- 
ments, Including reclaimed lumber, LED lighting, and an 
efficient radiant heat system. 


“We are very proud 

to have Great Country 
Timber Frames in our 
community and that the 
Skinner family has the 
confidence in this com- 
munity to build this won- 
derful new manufacturing 





facility here. They are a community-minded company,” 
said Candice Corcione, Executive Director of the Tolland 
County Chamber of Commerce. 


“Ellington is thrilled to have this new addition to our busi- 
ness community and with it a building that fits perfectly 
into the town. They have made the corner of Lower 
Butcher Rd. and Windermere Ave. into something spe- 
cial,” said First Selectman Lori L. Spielman. 


Housed within the facility is a state-of-the-art CNC timber 
processing machine, which was shipped from Italy and 

is one of only three in use within the United States. The 
CNC machine cuts mortise and tenon joinery with great 
precision. In yet another effort to maintain a “green” facil- 
ity, waste from the machine, including sawdust and wood 
scraps, are transported 
via a dust collection 
system and compressed 
into bio fuel briquettes. 
The facility also houses 

a conventional framing 
shop for Great Country 
Garages, the leading ga- 
rage manufacturer in New 
England. 





Like The Barn Yard, Great Country Timber Frames is 
owned and operated by the Skinner Family. The Skinners, 
who started the third-generation family business back in 
1984, were born and raised in Ellington and can't think of 
a better place to serve as the headquarters for their new 
company. 


For more information about Great Country Timber 
Frames, please visit gctimberframes.com or call 
(860) 454-9103. 
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GREAT COUNTRY 
TIMBER FRAMES 


Post & Beam Barns, Garages & Homes 





ant 
Si Oe 
tae 


— ae _. “alii — ’ am 
° . rm RS" a : = aa ; -_ 
= nn i eh a at ; . = =| =? 5 


~~ e-—- 
. 


z 


— ee “> a . 7. a a 





Call us @ 860-454-9103 | gctimberframes.com | Ellington, CT 
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William Shatner has long been a part of the American pop landscape— actor, singer, author, 


director, comedian and perhaps most importantly, cultural icon James T. Kirk, captain of the 
USS Enterprise, from the Star Trek franchise. It’s all due to his impressive work ethic, as he’s 
constantly busy, from Broadway to television and films to novels. 

Between It all, Shatner has long touched base with his unique one-man show, Shatner’s World. 
Part storytelling, part music, part comedy—tt’s unlike anything else and audiences 
will get to see it for themselves when it beams down at Foxwoods Resort Casino on Feb. 6. 


Have you performed in Connecticut before? 

I’ve been to Connecticut, performing a lot. In the past, it was in summer theater. Early on, 
l’d come up every summer and do a week in as many theaters as | could get to. | also opened 
a show on Broadway, and when that closed, | did a 40-city tour, so | imagine | was 
in Connecticut then, but I’ve never been to your casino there. 


How did you come up with the idea for Shatner’s World? 

It’s probably, if not unique, it’s unusual. The thrust of the show, the position Lit takes] is, 
“say yes to life.” | give you these moments in which | try to say “yes” to opportunities. [The 
outcomes] are amusing and sad and funny and poignant because | said “yes.” There were 
numerous stories to tell. | did a lot of culling of material that’s central to the theme | just 
mentioned. 


What keeps you coming back to this show between your other projects? 
It is, In part, a story of my life, but it is also part of a philosophy, a modus operandi in 
my life. It’s about trying to take a positive approach, and to see the 
amusement that life offers. The basic joke that’s being played on 
all of us, all the time. In addition to everything else, the laughs 
and the tears and the strange subject matter like gorillas 
and motorcycles, It’s also a part of my life. | hope it has a 
poignancy that communicates to the audience. 





What else are you working on? 

. | have a novel coming out on Leonard Nimoy. It’s a book 

4 » on friendship. Leonard died and it occurred to me that he 
was the one friend | had in the world, and what is the 

awe ss definition of a friend? How do you make a friend and keep 

a friend and lose a friend? 

I’ve also got another novel called Zero-G that will come out 
later in the year. It’s a science fiction novel. There is also a 
unique cinematic graphic novel, as we’re calling it. It may 
be a unique invention. It’s a moving camera over a comic 
book. [It’s based on] a novel that | wrote with music 
and sound effects. | wanted to do a comic book, but | 
wanted to do more than that with this novel. I’ve also 

been doing a lot of documentaries of late, one called 
The Ride. | drove a motorcycle | helped design from 
Chicago to Los Angeles this summer and raised 
funds for the American Legion Scholarship Fund. 
| wanted to shoot a documentary in which so 
many lives were going to be changed as a result 

of the ride. I’m in the process of selling that. 
The opportunities present themselves. In my 
mind, it would be a tragedy to let them go. 


® 
































Are you excited to bring 

Shatner’s World to Connecticut? 

| played the show in Las Vegas 

and it went very well, and | 

suspect that it will be just as 

wonderful—| expect it will 

get the same wonderful 

reception at Foxwoods. 
I’m looking forward 
to meeting the 

~., audience. 


s 
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David Lipton, rs 
managing partner of 7 
Advanced Grow Labs, 

in a flower room 

at the West Haven plant. 
Photo by Peter Hvizdak 
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BY ED STANNARD 


MEDICAL MARUJUANA 
DISPENSARIES, JOBS, PATIENTS, 
PARTICIPATING PHYSICIANS, 
APPROVED CONDITIONS ALL 

ON THE RISE IN CONNECTICUT 


Medical marijuana is without question a 
growing industry in Connecticut, with close to 
8,000 registered patients, and the state plans to 
expand this year by granting licenses to three 
new dispensaries, adding to the original six. 

There are also seven new medical conditions 
in the regulatory pipeline, expanding the 11 ap- 
proved in the statute that legalized the drug. 

Looking at “the number of patients that 
have access to the medicine, theres success,” 
says Jonathan Harris, commissioner of the 
Department of Consumer Protection, which 
oversees the program. His most recent count 
was 7,912, better than expectations. “We had 
predicted that we would eclipse 6,000 during 
this year, Harris says. “What we view as the 
opening of the program was when product 
went online” in September 2014. 

Connecticut became the 17th state to legal- 
ize medical marijuana in 2012, according to 
a report by Cannabiz Media, which recently 
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published a report analyzing the state's pro- 
gram. There are now 23 states, plus the Dis- 
trict of Columbia, that have legalized weed for 
medical use. 

Harris says the program has generated at 
least 225 jobs — 180 among the growers and 
45 to 50 in the dispensaries. 

Another mark of the program’ success is 
the number of doctors who have registered to 
certify patients to buy medical marijuana. The 
number has almost doubled, to 405, since July, 
when Harris launched an informational cam- 
paign to get physicians on board. 

Dr. Judith Major of Monroe advertises herself 
on the website marijuanadoctorconnecticut. 
com. “We have fantastic results,” she says of the 
drug, adding that “we pioneered the program? 
She would not say how many patients she 
has certified to purchase medical marijuana, 
but she sees many veterans because the U.S. 
Department of Veterans Affairs’ medical 
centers do not participate in the program. 
Marijuana is still illegal according to federal 
law, although the federal government has 
not interfered with states medical marijuana 
programs. 

Major says one of the benefits of marijuana 
is that patients are able to get off addictive opi- 
ate painkillers. “The patients are hugging and 
kissing us, and 85 to 90 percent come back af- 
ter a year, Major says. She charges $150. 

The initial legislation approved 11 condi- 





tions eligible for treatment with marijuana: 
cancer, glaucoma, HIV/AIDS, Parkinsons 
disease, multiple sclerosis, spasticity caused by 
damage to the spinal cord, epilepsy, cachexia, 
wasting syndrome, Crohns disease and post- 
traumatic stress disorder. 

The legislation also set up a four-member 
Board of Physicians to review petitions for 
new conditions to be added to the list. Await- 
ing regulatory approval are amyotrophic 
lateral sclerosis, Fabry disease, ulcerative 
colitis, sickle cell disease, post-laminectomy 
syndrome with chronic radiculopathy, severe 
psoriasis and psoriatic arthritis, and complex 
regional pain syndrome. 

“Connecticut has really tried to be very 
smart about adding conditions,’ says Ed Ke- 
ating, vice president of government affairs for 
Cannabiz Media. 

“We have found in looking at a lot of states 
... Connecticut has done a very good job of 
building out what it said it was going to build, 
which is a pharmaceutical model,’ Keating 
says. “They've really managed to create a very 
tight and, by our research, a very well-man- 
aged system.” 

Everyone involved must be registered with 
the state: all of the growers’ and dispensaries’ 
employees, as well as doctors, patients and the 
labs that test the products. Even each individu- 
al product must be registered. 

“Each product has its own license,” states 
| FEBRUARY 2016 CONNECTICUT 21 | 
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Cannabiz Media’s report. “In order to secure 
these licenses, you must have an active license 
as a producer and the marijuana must have 
been tested by a laboratory licensed and lo- 
cated in Connecticut.’ 

As of Oct. 29, according to Cannabiz Me- 
dia, “the state had over eight hundred active li- 
censes covering licensed marijuana businesses, 
professionals and products.’ 

In Connecticut, growers and dispensaries 
are separate operations. And there's a third en- 
tity involved: the laboratories. Three have con- 
tracts with the state to test the products that 
are sold to the public. 

Other states, such as New York, Mas- 
sachusetts and Florida, use “the old Henry 
Ford model ... You own the rubber trees, you 
manufacture the tires,’ says Keating. In other 
words, one company is both grower and dis- 
penser of the product. 

Connecticuts line of separation may be 
breached if CT Pharmaceutical Solutions, a 
grower based in Portland, receives a dispen- 
sary license. Its backers are among 19 who 
have applied to operate one of three new dis- 
pensaries the state plans to approve this quar- 
ter, which “may make it more convenient” for 
patients, Keating says. 

One criticism Cannabiz Media had was 
the transparency of Connecticut's program. 
“They provide really no data about the rev- 
enue generated by dispensaries or growers, 
which translates back into how much tax is 
being generated, says Larry Schwartz, presi- 
dent of Cannabiz. 

He says the list of doctors who have regis- 
tered to certify patients also is not public, un- 
like in other states. 

Both growers and dispensaries have to 
pay application fees and annual registration 
fees. Those for the producers are especially 
high: $25,000 to apply and $75,000 annually, 
both nonrefundable. The dispensaries’ fees 
are much lower: a $1,000 application fee and 
$5,000 yearly registration. 

Patients must pay a $100 registration fee to 
the state, in addition to the doctors’ charges, 
which can total $200 or more. 

Colin Souney of Guilford, who smokes 
medical marijuana to treat his post-traumatic 
stress disorder, says the program was “a huge 
success” in 2015, with the only issue being 
pricing, because insurance companies will not 
cover the drug. 

“The available potency is up to 28 percent 
right now, which is great,’ Souney says. That 
level of THC, one of the active ingredients in 
marijuana, compares to 20 percent or less in 
weed that is available on the street, he says. 

“T can’t believe anybody would have any 
complaints about what the dispensaries are of- 
fering right now,’ he says. 

One dispensary director, Nick Tamborrino, 
who is also a financial backer of Bluepoint 
Wellness of Connecticut in Branford, says the 
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3 Laboratories contracted 

with the state to test medical 
marijuana-related products sold 
to the public 


7 New qualifying medical 
conditions for marijuana in the 
regulatory pipeline — amyotrophic 
lateral sclerosis, Fabry disease, 
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405 Doctors registered to 
certify patients to buy medical 
marijuana 


800 Active licenses 


covering licensed marijuana 
businesses, professionals and 
products; as of Oct, 29 


7,91 2 Registered medical 


marijuana patients in Connecticut 


past year has been overwhelmingly positive 
for his business, especially given the rise in 
patients from 3,000 in March 2015 to almost 
8,000 today. 

“What's quite remarkable is the success that 
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Tamborrino says about 1,800 patients are 
registered with his dispensary and he sees 


50 to 100 a day. “It’s been quite smooth. Peter Siiteayy Jewelers 

What's fascinating is the number of doc- Estate and ‘Antique Jewelry 

tors that have jumped on board.” No longer 

are just a few doctors certifying patients, he 1137 HIGH RIDGE ROAD | STAMFORD, CT | 203.327.0024 
pay: WWW.PETERSUCHYJEWELERS.COM 





“Overall it’s been a wonderful experience.” 
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Robert Irvine, 
Host Chef 


Savor, New England’s premier culinary event, gives 
guests access to gourmet sampling and features 
the finest pours, all are included in the single cost 

of admission. Join host Chef Robert Irvine, star of 
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By Kate Hartman, Erik Ofgang and Ray Bendici 


Class of 2016 


No doubt you'll recognize some of the names and faces on the coming pages. For those you don’t 
know, you'll surely see and hear more from them before too long. We introduce the up-and-comers 
in the arenas of television, art, business, sports, movies, philanthropy and more, as nominated 

by friends, family, co-workers, admirers and Connecticut Magazine editors. Get to know them! 
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30, GUILFORD 
Singer 

Why he’s on the list: You could call 
Fradiani a hometown hero. While he 
competed on the 14th season of American 
Idol, local support was everywhere, and 
he exceeded everyone's expectations when 
he was named the winner of the popular 
competition show in May. Fradiani’s 
winning song, “Beautiful Life,” could be 
heard on radio stations across the country, 
and he headlined the American Idols LIVE! 
Tour 2015 last summer. Before his solo 
success on American Idol, Fradiani and his 
band Beach Avenue appeared on the ninth 
season of America’s Got Talent, and won 
Battle of the Bands at Mohegan Sun Resort 
Casino in 2011. 












33, FAIRFIELD 
Designer and fabricator 

Why he’s on the list: Aleksa was raised 
to work with his hands. As the son and 
grandson of machinists, it was only 
natural that he would experiment with 
building things. His business, Stonehill 
Design, repurposes antiques into modern 
lamps and home décor. Aleksa scavenges 
antique shops and sales for kerosene lamps, 
cameras, radio speakers, fans and other 
unique pieces, and then transforms each 
one into a one-of-a-kind luxury item. Since 
launching the business in his basement 
workshop about three years ago, he has 
developed a significant following with 
regular appearances at local craft shows 
and markets, including the Black Rock 
Artisan Market in Bridgeport. 
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39, CLINTON 
News correspondent, co-anchor 

Why she’s on the list: Born and raised 
in Clinton, Hill has gone on to be one of 
the most recognizable faces on broadcast 
news, co-anchoring Weekend Today on 
NBC since 2012. She also serves as an NBC 
News national correspondent and has spent 
time at CNN Headline News and The Early 
Show at CBS News, among other programs. 
“Spending my days reading, writing and 
asking important, tough questions is a 
dream come true,” says Hill. 


35, WEST HARTFORD 
Photographer and artist 

Why he’s on the list: Marques’ 
photography project “iam a MoSaic” has 
put a new hyper-localized face to multiple 
sclerosis, a debilitating disease that affects 
the central nervous system by disrupting the 
flow of information between the brain and 
the body. Marques spent three years taking 
photos of state residents living with the 
disease. In collaboration with the National 
Multiple Sclerosis Society, Connecticut 
Chapter, he produced a collection of 43 
images that have been displayed at different 
venues around the state. 








> 

35, AVON 
Founder of The Nutmeg Collective 

Why she’s on the list: After having her 
children and stepping away from teaching 
to raise them, Skelton decided she needed 
a project of her own. She launched Milo 
and Molly, a line of paper, fabric and 
felt handmade goodies, based on Etsy 
in 2011 as a passion project. Searching 
for answers to her own entrepreneurial 
questions led her to a group of local crafters 
on Etsy. She took over that group when 
the previous organizer stepped down 
and has transformed it into The Nutmeg 
Collective, a community of 63 artisans and 
entrepreneurs who exchange ideas and 
advice and host craft shows in the state. 








| 
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= 32, SOUTHINGTON 


Marketing consultant 

Why she’s on the list: Sirignano launched 
her Connecticut-based consulting company, 
Image Marketing Consultants, when she 
was just 23 years old after working in event 
marketing for Cadillac in New York City. 
The boutique firm has grown significantly 
since 2011 and has expanded into luxury 
and beauty brands. In 2016, she will add 
personal executive coaching. Sirignano also 
began serving as an ambassador family 
for the local March of Dimes chapter after 
her son, Anthony, was born four months 
premature. She chaired the Signature Chefs 
Auction in October and has participated in 
other speaking engagements. “It’s a way I 
can give back,” she says. 





(33) , 


(30), 

& 35 
HARTFORD 
Creators and owners, 
Hartford Prints! 

Why they’re on the list: It’s a family 
affair at Hartford Prints! The three Gale 
sisters first joined forces in 2012 to create 
modern and fun letterpress stationery, 
but the business quickly grew from 
there. Today, you can also buy handmade 
wedding invitations, greeting cards, 
urban streetware and one-of-a-kind gifts 
from their flagship store in downtown 
Hartford. These days, the business is largely 
run by middle sister Callie and younger 
sister Rory, while older sister Addy takes 
time out to raise a family, but Hartford 
Prints! is a true three-way collaboration 
that has resulted in some of the most fun 
Connecticut items out there. 





33, WESTPORT 


Director 

Why she’s on the list: The creative force 
behind two of the most fun major movies 
in the last three years, Headland has broken 
through as one of the coolest directors out 
there. Her 2012 comedy Bachelorette, which 
was based on her play by the same name, 
starred Kirsten Dunst, Isla Fisher and Lizzy 
Caplan. Her latest work, Sleeping with Other 
People, stars Jason Sudeikis and Alison Brie, 
and premiered at the 2015 Sundance Film 
Festival in January. 
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35, WINDSOR 
Baker 

Why she’s on the list: After working 
in a commercial kitchen in Antarctica, 
Woodward returned to her hometown and 
decided to open a bakery that specializes 
in scratch baking—something she felt was 
sorely lacking in Windsor. Since opening 
in 2012, Get Baked Bakery has become a 
gathering space for the community. From 
breads to cookies, everything here is made 
fresh every day and all tips go to the MS 
Foundation. Over the last four years, they 
have donated nearly $10,000. Woodward 
has also created a monthly artisan market 
called Love Local Market, which just 
celebrated its first anniversary. 


sy) 
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31, STRATFORD 
Artist, entrepreneur 
Why she’s on the list: “Color and 
visual aesthetics are what I love,” says 
Baird-Juhasz, and that’s what drove 
her from the corporate world into her 
own business, Designer Dwellings. 
At once a design-consulting company 
and an Etsy shop specializing in 
high-quality, practical but beautiful 
home décor, Baird-Juhasz’s business 
has been growing steadily since 2013. 
She joined The Nutmeg Collective 
when she was launching her own 
business, and has now grown into a 
leadership position with the group to 
assist other Connecticut artisans and 
entrepreneurs. 





28, REDDING o% 
Executive director of Save-A-Suit 

Why she’s on the list: As a founding 
member of Save-A-Suit, Ewud has been 
instrumental in shaping the organization, 
which provides business-professional suits 
and resources to veterans transitioning 
back to civilian life and college students 
moving into the business world. Save-A-Suit 
has serviced more than 2,500 veterans and 
students since its inception in 2010. When 
Ewud is not busy with Save-A-Suit, she also 
works as an artist painting murals for small 
businesses and creating home décor. 





39, NEW HAVEN 


Foreign policy adviser 

Why he’s on the list: Sullivan graduated 
from Yale in 2003 and has returned to 
his alma mater as a distinguished visiting 
lecturer in law and national security, but 
it is how he spends the rest of his time that 
really secured his spot on this list. Currently, 
Sullivan serves as a top foreign policy adviser 
to Hillary Clinton’s 2016 election campaign, 
having served previously as a national 
security adviser to Vice President Joe Biden. 
Other illustrious positions include director 
of policy planning at the U.S. Department 
of State and deputy chief of staff to Clinton 
when she was secretary of state. 








MARAIAH POPELESKI 
36, WINDHAM 
Manager of CLiCK Inc. 

Why she’s on the list: CLiCK Inc. is a 
unique shared-space commercial kitchen 
and nutritional education center in 
Windham that is working to change the 
food culture in central Connecticut. It’s 
all managed by Popeleski, whose job it is 
to support entrepreneurs who utilize the 
space, help them navigate food laws and 
regulations, oversee daily operations of 
the kitchen, fundraise and engage with the 
community. Since joining the CLiCK team, 
Popeleski has overseen a major kitchen 
renovation, coordinated community 
festivities and open houses, and worked 
with students and volunteers to build a 


teaching vegetable and herb garden. CAROLYN KUAN + 
Mid-30s, HARTFORD 
Hartford Symphony Orchestra 
music director 

Why she’s on the list: Kuan was named 
the 10th music director of the Hartford 
Symphony Orchestra in 2012 and has been 
winning accolades ever since. Her podium 
presence and expertise in contemporary 








JONATHAN QUICK t 
30, HAMDEN 
NHL goalie 


Why he’s on the list: In his first seven 
seasons in the NHL, Jonathan Quick—who 
was born in Milford, grew up in Hamden 
and played hockey for Avon Old Farms—led 
the Los Angeles Kings to the playoffs five 
times and won two Stanley Cups, picking 
up a Conn Smythe Trophy (for Most 
Valuable Player of the playoffs). During the 
two NHL championship runs (in 2012 and 
2014), Quick was in net for every postseason 
win, posting five shutouts along the way. 


DARRYL BRACKEEN 
27, NEW HAVEN 
Connecticut state director for 
the Young Elected Officials Network 
Why he’s on the list: Brackeen has 
dedicated his life to public service in 
his hometown of New Haven. Asa 
graduate of New Haven Public Schools 
and Fairfield University, he says, “The 
only way to pay forward all of the great 
opportunities I was given was to dedicate 
my life to giving back.” A member of 
the New Haven Board of Alders since 
January 2014, Brackeen has been focused 
on working rights, environmental 
sustainability, economic justice and 
youth empowerment. In December, he 
was named the Connecticut state director 
for the Young Elected Officials Network, 
where he will work to support community 
and young elected officials across the state 
through progressive policies. 





and Asian music make her a joy to 

watch. She has enjoyed many successful 
associations with top-tier orchestras and 
symphonies, including Baltimore, Detroit, 
Milwaukee, San Francisco, Seattle, the New 
York City Ballet, the New York City Opera, 
and many more. But much to the delight 
of local music audiences in Connecticut, 
Kuan signed a new six-year contract with 
the orchestra this year, which will secure 
her through May 2022. 
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JOHN BRENNAN 
31, NEW HAVEN 
Chef 

Why he’s on the list: “Everything 
from scratch.” That’s the motto of 
chef John Brennan, the culinary 
force behind the popular Elm City 
Social that opened in New Haven 
last August. Brennan's calling card 
is his creativity, which he infuses 
into a seasonal menu that features 
new takes on comfort food. “I want 
people to come and enjoy and be 
wowed by dishes that were simple,” 
says Brennan, who also created the 
hip décor and drink menu. “We want 
a place where people can come with 
friends and really enjoy themselves 
in a great social setting.” 


> ethan oS 
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ASHLEY J. (AJ) JOHNSON => 
31, HARTFORD 
Pastor, community organizer 

Why he’s on the list: In 2013, Johnson became pastor of the 
Urban Hope Refuge Church in the heart of the North End of 
Hartford. Since taking the job, previously held by his late father, 
Johnson has dedicated himself to making Greater Hartford 
a better place. He is founder and CEO of Small Business 
Night Out, an organization devoted to assisting small business 
owners and young entrepreneurs advance and stimulate economic 
development in their local areas. He has also been 
a vocal proponent of the Fight for $15 movement and the Second 
Chance Society Bill in Connecticut. “If you care about Hartford, 
you know AJ, U.S. Sen. Chris Murphy told the Hartford Courant. 
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MARCELL DAVIDSEN 
32, LITCHFIELD 
Chef 

Why he’s on the list: Davidsen has 
only been executive chef at Litchfield’s 
acclaimed Community Table since last 
May, but he has already made an impact, 
sourcing local ingredients for his inspired 
seasonal menu. A native of Denmark, he 
studied at HRS Copenhagen and then 
cooked in Greece for five years before 
coming to the U.S., where he has refined 
his craft in such notable eateries as 
Heirloom and Bespoke in New Haven. 
His goal is for his creative cuisine to 
celebrate the bounty of Connecticut. 


= 33, HARTFORD 
Attorney 

Why she’s on the list: As the project 
manager of Project Longevity, a 





dedicated to reducing gun violence, 
Hercules is deeply involved in improving 
Hartford, coordinating efforts between 
law enforcement, social services and 

the community in terms of engaging 
with those involved with gun violence, 
sharing information, organizing events 
and providing education. She also is on 
the Northside Institutions Neighborhood 
Alliance (NINA), the Mutual Housing 
Association of Greater Hartford and 
Girls for Technology boards, as well as 
the outreach ministry of Asylum Hill 
Congregational Church—all part of her 
mission to “make a positive impact.” 
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, 39, WATERBURY @ 


Director of Education 

Why she’s on the list: Since joining the Mattatuck Museum three years ago as 
director of education, Coakley has made a positive impact on the museum’s community 
programs. She initiated the “Memories @ The Matt” program, which provides meaningful 
experiences for those dealing with memory loss and their caregivers, and has expanded 
offerings for special needs children. Under her leadership, the Mattatuck also received a 
Connecticut League of History Organizations Award of Merit last year for programs she 
developed in conjunction with “The Way We Worked,” an exhibition that was part of a 
statewide Connecticut Humanities effort. 


community and law enforcement initiative 





28, NEW FAIRFIELD 
CEO 

Why he’s on the list: Schwartz got 
his start in the tech world working at 
his family’s Danbury computer store; 
today he is the CEO and chief scientist of 
Austin, Texas-based video game studio 
Owlchemy Labs. The company is at the 
crest of the virtual reality (VR) world and 
is responsible for the BASE-jumping VR 
game “Aaaaaculus!” and the multiplatform 
VR launch title “Job Simulator,” as well as 
smartphone games “Snuggle Truck,” “Jack 
Lumber” and “Dyscourse.” 





38, WASHINGTON 


Educator 


Why he’s on the list: As the 11th head 
of school for The Gunnery, a 166-year-old 
coed college preparatory boarding and 
day school in Washington, Peter Becker 
has brought a passion for education that 
has inspired staff and students alike. He 
is a board member of the Connecticut 
Association of Independent Schools and 
Washington Montessori School, and is 
also the youngest member of the Executive 
Committee for the North American 
Boarding School Initiative, which was 
founded by The Association of Boarding 
Schools to develop the association’s 
advocacy for the value of boarding-school 
education. 
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25, RIDGEFIELD 
Development director 

Why he’s on the list: Santini earned 
his position as development director of 
the Prospector Theater after rapping his 
résumé during the job interview at the 
nonprofit movie theater that is dedicated to 
providing meaningful employment and job 
training for people with disabilities. In the 
two years since getting the position, Santini 
has successfully employed his passion for 
rap music as part of a successful fundrais- 
ing strategy that redefines out-of-the-box 
thinking, raised close to $3 million in 
funds and helped to attract the attention 
of the White House and the New York 
Yankees, who stopped by the theater this 
summer for a surprise visit. Santini has 
also helped grow the Prospector Theater 
from a start-up to a $4 million operation 
that employs more than 100 people—70 
percent of whom identify with disabilities. 














33, NORWALK 
Podcast host 

Why he’s on the list: In 2014, from his 
home office in Norwalk, Tuccio launched 
the “Welcome To Connecticut Podcast,” a 
weekly audio program focusing on casual 
conversations with unique personalities 
from across the state. Two years later, 
the program, which is released every 
Thursday, has become a regular source of 
entertainment for all of Connecticut. Along 
the way, Tuccio has interviewed celebrities 
like Man v. Food host Adam Richman 
and Jerry Springer, and has become a 
well-known champion of the state’s craft 
beer movement. 
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= 18, HARTFORD 
Food justice advocate 

Why he’s on the list: When Kevon 
Johnson arrived in Hartford from his 
native Jamaica, he didn’t like the food 
served at lunch at his school. Rather 
than just complain, he began advocating 
for the healthier, fresher ingredients he 
had enjoyed in Jamaica. He launched a 
campaign for better lunch and joined 
Grow Hartford, a youth program of the 
Hartford Food System that supports urban 
farms and pushes for food justice. His work 
earned him distinction as the youth winner 
of the 2015 Hartford Community Food 
Security Award, presented by the city’s 
Advisory Commission on Food Policy. 
Johnson is currently a senior at the CREC 
Academy of Aerospace and Engineering, 
where he says the “lunch is a lot better.” 











27, MILFORD 
Food policy coordinator 

Why she’s on the list: As food policy 
coordinator for New England at The 
Humane Society of the United States, 
the nation’s largest animal welfare 
organization, Scott works tirelessly with 
school districts, hospitals, universities, 
restaurants and other institutions to 
incorporate and promote more plant-based 
menu options. Scott believes that reducing 
meat consumption, even marginally, is 
an effective and achievable step toward 
making people healthier while at the same 
time protecting animals. Because the 
animal agriculture industry is a leading 
contributor to greenhouse gases, these 
efforts also help protect the environment. 


28, EAST HAVEN 
Weatherman 

Why he’s on the list: Kantrow 
is ahomegrown success who 
has helped guide Connecticut 
residents through the wild 
weather of the past few years 
as the on-air meteorologist for 
the weekend editions of News 
8’s Good Morning Connecticut. 
His interest in weather began at 
a young age, when the tornado 
that went through Hamden 
on July 10, 1989, narrowly 
missed his house. Though 
Kantrow braves any and all 
weather to deliver the forecast 
to his viewers, the Western 
Connecticut State University 
graduate is no fan of snow. 


36, CHESHIRE 
Entrepreneur 

Why she’s on the list: Long before 
items from the handcrafted jewelry line 
she co-founded—Hazel + Harmony— 
were included as part of 2015’s Oscar 
Gift Bag, Acosta had a full life’s worth of 
accomplishments. Born with a desire to 
help others, she served in the Connecticut 
Air National Guard and embarked on a 
career as a registered nurse. In 2013, after 
a life-changing event resulted in a mild 
brain injury and spinal cord surgery, she 
decided to follow her dream and open The 
Red Owl Jewelry & Gifts in Cheshire. Later 
she partnered with a local jewelry designer 
for Hazel + Harmony and continues to give 
back to the community through a variety 
of charitable efforts. 








36, FARMINGTON 
TV host 

Why he’s on the list: The success of 
Smith’s ESPN2 show His e& Hers, which 
celebrated its one-year anniversary in 
November, has earned him and co-host 
Jemele Hill two invitations to the White 
House. The football expert also regularly 
appears on other ESPN programs, including 
SportsCenter, NFL Live and Sunday NFL 
Countdown, as an NFL reporter and insider. 
Prior to becoming a TV personality, he 
made a name for himself as a beat writer 
covering the New England Patriots for 
The Boston Globe. 
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27, MIDDLETOWN 
Politician, community organizer 

Why he’s on the list: When Blanchard, 
who grew up in the suburbs of Philadelphia, 
first moved to Middletown in 2012, he wasted 
no time getting involved in the community. 
He was appointed to the Veterans Memorial 
Park Renovation Committee and helped to 





Attorney General George Jepsen. 






_ — 








36, WOODBRIDGE ¥ 
Astronomer 

Why she’s on the list: A postdoctoral 
fellow in the Department of Astronomy 
at Yale University, Dr. Boyajian’s research 
involves the detection and characterization 
of planets outside of our solar system, 
so-called exoplanets. As a core science 
team member of the Planet Hunters citizen 
science project, she has involved the general 
public in the search and discovery of new 
exoplanets with data from the NASA Kepler 
Mission. In 2015, she led a paper presenting 
the discovery of KIC8462852 (eponymously 
named Tabby’s star), a star with 
characteristics dissimilar to any known 
celestial object. Boyajian’s well-researched 
paper sparked international headlines and 
even had some overenthusiastic observers 
speculating that an alien superstructure 
had been discovered. 
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rehabilitate and redesign one of the city’s 
marquee parks. In November, he became the 
youngest person in the city’s history to be 
elected to the Common Council. A rising star 
in the state’s Democratic party, he has worked 
on campaigns for Gov. Dannel P. Malloy and 
U.S. Sen. Chris Murphy, and currently serves as 
chairman of the Middletown Democratic Town 
Committee. At the same time, he balances a 
demanding day job as executive assistant to 
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30, DANBURY 


Restaurant owner/chef 

Why he’s on the list: Ramen and pho 
noodle mania has become a part of the 
Connecticut dining scene, and Pham is 
partially responsible. In 2006, he opened 
Pho Vietnam in Danbury with his mother, 
Oanh Pham. The establishment has long 
been serving hot bowls of pho noodle 
deliciousness. In 2013, he followed that 
up by opening Fairfield’s Mecha Noodle 
Bar with Richard Reyes—Mecha serves 
both ramen and pho, and Pham and Reyes 
recently opened a second Mecha Noodle 
Bar in Norwalk. 































39, DURHAM y 
Mural artist 

Why he’s on the list: Ganino, a widely 
acclaimed mural artist, has created custom 
works for celebrities ranging from Judge 
Judy to Rosie O’Donnell and has worked 
with TV shows such as Extreme Home 
Makeover and Kitchen Nightmares. 
He is also the owner of Creative Evolution, 
a full-service decorative painting company, 
and has produced instructional DVDs, 
taught classes and authored a book, 
The Business of Faux. Ganino has also 
contributed works to various charitable 
organizations, including the Sudan Peace 
Project, the Go Pink Project and Rosie’s 
Theatre Kids. 








27, ORANGE 
Soldier 

Why she’s on the list: In August, Army 
Capt. Griest was one of the first two 
women— lst Lt. Shaye Haver of Texas was 
the other— to graduate from the Army's 
grueling 62-day Ranger School, designed 
to forge elite soldiers. Griest and Haver 
had entered the school with 17 other 
women, but were the only two to complete 
it. Their feat of endurance and pure 
toughness helped lead to an announcement 
in December by Defense Secretary Ash 
Carter that the Pentagon would open all 
combat jobs to women. Griest, a former 
track and softball star at Amity Regional 
High School, received scores of interview 
requests after the accomplishment, but 
declined most, preferring to let her actions 
speak for themselves. 


, 39, NEW HAVEN 
Artist 
Why he’s on the list: In addition to founding and running the Adae Fine 
Art Academy—an alternative arts institution specializing in one-on-one 
art instruction—Adae runs a mobile art studio service for after-school 
programs and provides instruction for elderly artists with Alzheimer’s and 
dementia at Brookdale Senior Living in Woodbridge, young adults at the 


West Haven Mental Health Clinic and residents with mental illness at the 
Parents’ Foundation. Last September, Adae created a watercolor stop-motion 
animation movie that raised more than $7,000 via Kickstarter to install a 
mural at the APV School in Tehri Garwhal in Northern India. 





»> 

34, WEST HARTFORD 
Lawyer 

Why he’s on the list: As staff attorney 
for the American Civil Liberties Union 
of Connecticut for seven years before 
transitioning into the role of legislative 
and policy director in 2015, McGuire has 
long been on the front lines of many of 
Connecticut's most important civil rights 
battles. Over the past two legislative sessions 
alone, he helped pass a first-in-the-nation 
Taser safety law, a comprehensive police 
excessive force law, a law protecting employee 
personal social media accounts and the 
widely heralded Second Chance Society law. 
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35, MIDDLEBURY 5 aS. a SNM 
Arborist eo eae 

Why he’s on the list: As founder and 
owner of Weise Choice Tree Services out 
of Middlebury and a 15-year veteran of 
the arboricultural industry, it’s fair to say 
that Daniel Weise has spent a lot of time 
in trees. A competitive tree climber, Weise 
has been the top-ranked tree climber in 
Connecticut and New England (three 
times each), rising to as high as No. 17 in 
the world according to the International 
Society of Arboriculture rankings. Last 
April, he and his wife Brooke organized 
an Arbor Day of Service at which he 
donated his time and skills to prune 
several trees on the Middlebury green. 
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The Spa at Norwich Inn 
Presents... 
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Start .. 
our 
with NANCY LEVIN! 


MARCH 13-15, 2016 


NANCY LEVIN, bestselling author and nationally recognized 
radio show host, is an Integrative Coach and the creator of the 
Jump! Coaching Program. For nearly 20 years she has produced 
experiential events and innovative conferences focusing on 
self-empowerment, health and spirituality. 














Are you ready to make changes in your life but feel something 

is holding you back? Are you ready for something new but aren't 
sure where to start? Join us this March and gain the tools and 
techniques necessary for embracing change and taking action 
so you can finally live a life truly aligned with your own desires. 





Nancy Levin will give you the tools to learn how to: 


SET BOUNDARIES: Let go of the belief that the needs and 
opinions of others are more important or valid than our own. 


ASK FOR HELP: Learn how to change your thinking around 


BEAUTIFULLY APPOINTED GUESTROOM 
FOR TWO NIGHTS W/ OVERNIGHT PACKAGE 


asking for help. Understand how receiving is also giving. 


LET GO OF YOUR SUPERHERO CAPE: Letting go of the “gold 
star” mentality brings more abundance and love into your life. 


LET GO OF FEAR: Become more comfortable with 
trusting the unknown and the invitation to change. 


Call 1-800-275-4772 and ask reservations for 
details on the JUMP START YOUR LIFE program! 
$699* Single Occupancy 


$580* Double Occupancy, Per Person 
$399* Day Guest 


*Pricing is subject to applicable gratuity, service charge and tax. 


 f ) © TheSpaAtNorwichinn.com 


THREE LIFE CHANGING PRESENTATIONS: 
Visit the website for a complete list of presenters 


TWO FITNESS CLASSES OR GUIDED WALK 
ONE 50 MINUTE SPA TREATMENT 


BREAKFAST, LUNCH AND BREAKS 
TWO DAYS, DINNER ONE NIGHT 


PLUS, TIME FOR YOU! 


The Spa at 
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Mohegan Sun Arena 


= ee 


WIN ER WARMUPS= 


9 WAYS TO ESCAPEHE COLD IN CONNECTICUT 


To help get your mind off the cold, 
we've scoured the state for some of 
the best indoor activities and events 
Connecticut offers. From resorts and 
water parks where you can pretend 
it’s summer as you lounge by pools, 
to sports and adventure parks where 
you can warm up by working up a 
sweat, here’s a rundown of nine of 
our favorite ways to stay warm while 
having fun. For a bonus 10th method, 
see our spa dining feature on page 50. 


Mohegan Sun-shine 


Like its Connecticut-casino counterpart, 
Mohegan Sun is a virtual indoor city with a 
dizzying array of great dining and entertain- 
ment options that will easily keep you out of 
the cold for a weekend or longer. Leave your 
winter coat in the room and lounge beside 
the Sun Terrace Pool, the centerpiece of a 
10,000-square-foot solarium that will let you 
pretend it’s summer. Dry off with a pampered 
session at the 22,000-square-foot Elemis Spa, 
which includes therapies influenced by the 
traditional relaxation techniques of more 
than a dozen different cultures. 

Beach season is still months away, so don't 
worry about that beach body and indulge in 
the decadent dining culture of a casino that 
boasts more than 43 options. One of our fa- 


vorites is Bobby Flay’s Bar Americain, which 
was named 2015’s Best of Connecticut for 
fine dining at a casino. 

For something more casual, there's also 
Bobby's Burger Palace—which offers some 
of the best burgers and milkshakes in the 
state—and a new Carlos Bake Shop, owned 
by celebrity “Cake Boss” Buddy Valastro. 


As for entertainment, February’s shows 
include O.A.R. (Feb. 12), Def Leppard (Feb. 
13) and comedian Iliza Shlesinger (Feb. 5). 

And we havent even mentioned the 
gambling, where guests who feel lucky can 
choose from 5,000 slot machines and 300 
table games. 

mohegansun.com 
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Cuckoo for CoCo Key 

Waterbury’s CoCo Key Resort allows kids 
and adults alike to splash, slide and raft their 
way to summer fun. No matter the tempera- 
ture outside, it’s always a warm 84-degree day 
at this indoor water park that is perfect for 
Connecticut families longing for the daytrips 
of July or August. 

The 50,000-square-foot water park in- 
cludes an adventure river, three 40-foot body 
and raft rides, an activity pool with water 
basketball and a lily pad adventure area. 
There is also an interactive play island with a 
zero-depth entry kiddie area (perfect for the 
littlest members of your entourage) as well as 
an arcade. Go for the day or look into one 
of the overnight deals at the hotel and resort. 

CoCo Key is within splashing distance of 
Interstate 84 and is not far from the many 
| 38 FEBRUARY 2016 connecticutmag.com | 
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shopping opportunities at the Brass Mill Cen- 
ter, home to Old Navy, J.C. Penney, Forever 
21, Victorias Secret and others. It is also near 
the Timexpo Museum, an unusual institution 
dedicated to Timex history and archaeology, 
perhaps best known for the striking 40-foot- 
high replica of an Easter Island Moai statue 
that is located outside the museum. 
cocokeywaterbury.com 


On a Hot Streak 


When the weather is biting and you don't 
want to go outside, Foxwoods Resort Casino 
has everything you need under one roof to 
keep you warm for a whole weekend. Essen- 
tially an indoor metropolis, the casino has a 
bit of everything, including world-class res- 
taurants like Paragon, David Burke Prime 
and Al Dente, plus more casual options like 
the Hard Rock Café. Peruse the boutiques of 
high-end retailers like Hugo Boss, Pandora, 
Chopard and Jared Lang, or explore the 
Tanger Outlets at Foxwoods, which opened 
this year and includes major shops like 
H&M, Kay Jewelers, Brooks Brothers and 
Fossil. 

From blackjack to craps and poker to slots, 
Foxwoods provides high-quality gambling 
for everyone regardless of what’s in your 
wallet. And when you need a break from the 
tables, don't miss the array of impressive mu- 
sical and comedy acts that come through the 
Grand Theater on a regular basis. 

Foxwoods has hosted some of the biggest 
acts and has plenty of great shows planned 
for the rest of winter. Don't miss Enrique 
Iglesias on Feb. 11, Fall Out Boy on March 5 
and Kathy Griffin on March 11. Booka room 
in the Grand Pequot Tower, Villas, Great Ce- 
dar Hotel, Two Trees Inn or Fox Tower and 
do it all again tomorrow. 

foxwoods.com 


Monster Jam 

Brace yourself for some ground-poundin 
traction action! action! action! 

The earth will shake, rafters will tremble 
and adrenaline will pump as Monster Jam 
powers its way into the XL Center in Hart- 
ford on Feb. 7-8 for a wild weekend of heavy- 
duty monster truck madness. 

With two events on Saturday (2 and 7:30 
p.m.) and one on Sunday (2 p.m.), there will 
be plenty of opportunities to witness the 
spectacle of 12-foot-tall, 12-foot-wide, five- 
ton-plus supercharged trucks tear it up full 
throttle while racing around the track, oc- 
casionally going airborne (up to 35(') feet 
off the ground) and crushing anything in 
the way. 

Fans can also check out the Pit Party on 
Saturday from 11:30 a.m. to 1 p.m., where 
they can meet drivers and get up close to 
such wheel-and-steel behemoths as Max- 
D, Crushstation, Storm Damage, Hurricane 
Force, Thrasher, Stinger and Instigator. 

At the wheel of Max-D is Tom Meents, 
the sport's only 11-time world champion and 
most successful competitor of the Monster 
Jam World Final era. 

Think your ride has serious horsepower? 
Try strapping in for 1,500 to 2,000 horsepow- 
er and speeds of up to 100 mph. It’s enough 
oomph to sail over 14 cars. 

xIcenter.com 





Hop-ortunity Strikes 

To some of us, breathing in the rich scent 
of hops and malt and touring a production 
brewery in the shadows of giant fermentation 
tanks filled with beer is an event we would 
gladly undertake at any time of the year. 

But even hop heads have to admit spend- 
ing half a day inside a brewery makes more 
sense when it’s cold outside than when the 
sun is beating down in mid-July. So this 
month is a great time to explore the rapidly 
expanding and improving Connecticut beer 
scene, one warms-the-heart-and-the-body 
pint at a time. 

Connecticut's largest breweries and most 
impressive in terms of sheer scale are Two 
Roads Brewing Co. in Stratford and Stony 
Creek Brewery in Branford. Both offer tours, 
have a wide variety of brews and large tap 
rooms where you can forget that it is cold 
outside. Those not interested in tours and 
who care less about frills, can embark on 
more strictly beer-drinking excursions to 
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Beerd Brewing Co. in Mystic, New England 
Brewing Co. in Woodbridge or OEC Brew- 
ery in Oxford. 

Of course, we're just scratching the surface 
of the greatness of Connecticut beer and can 
go on and on about other beer destinations 
in the state. For more complete information, 
look up our beer stories on Connecticutmag. 





com or visit our friends at CTbeer.com. 


Goodness is in 






Good Food 
Good People 
Good Life 
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129 Main St. North, Woodbury CT (203) 263-4868 www.newmorn.com 
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Chelsea Piers’ Adventure Center 





Let the Games Begin 

Theres no better way to warm up this winter 
than by breaking a sweat, and there are plenty 
of fun ways to do that at Stamford’s Chelsea 
Piers, one of the countrys most impressive 
sports and recreational facilities. No matter 


Brain Buzz 

Nothing can get your blood pumping and 
your adrenaline flowing like a tough mental 
challenge. Escape Rooms let participants pit 
themselves against dozens of brain-teasing 
tasks while racing against the clock, often in 
a themed environment. 

At Adventure Rooms in Middletown, par- 
ticipants can choose from two sets of event 
spaces (the Swiss Original and The Remedy), 
each of which has a unique set of activities. 
Escape New Haven offers three different 
experiences: The Workshop, The Library 
and The Space Station—each varies by the 
amount of challenges and participants who 
can play at once. 

Teamwork and chemistry are critical 
to success, but getting overheated can be 
counterproductive. Both destinations boast 
that less than one-third of all visitors suc- 
cessfully escape the event space, so beating 
any of the rooms demands focus, coopera- 
tion and the ability to solve problems under 
pressure. 

But we guarantee if you do escape within 
the allotted time frame, you'll be flush with 
excitement! 
myadventurerooms.com 
escape-industries.ninja 





Test your wits at Escape Rooms. 


what kind of activity you're interested in, there 
are opportunities here to make that happen, 
from basketball courts to batting cages and 
tennis courts to ice rinks. Sign up for classes, 
join an athletic team or book a birthday party. 
This is the perfect place to let the kids 
expend some pent-up energy in the Adven- 
ture Center, which features a state-of-the-art 
trampoline court—great for jumping—and 
high-speed dodge ball games, and a 22-foot 
rock climbing wall with five rope stations 
and an ever-changing menu of challeng- 
ing routes. Or you can get wet and wild in _ reservations are highly recommended, espe- 
the Splash Zone by zipping down one of the __ cially during the winter months, when lots of 
waterslides into one of the three pools. You people are hoping to warm up. 
can “drop in” to either of these activities, but chelseapiersct.com 





Ready for Love? 


Sweets Best Valentines Jewelry 
Cozy Faux Fur Fun Stuff 


The Bowerbird 


== Home of Impulsive Necessities™ = 
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: Old Lyme Marketplace, Old Lyme, CT 860.434.3562 www.thebowerbird.com 





Courtesy Trevor Johnson photography 
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Climbing the Walls 


After a few weeks of being shut in for win- 
ter, you may be ready to climb the walls—so 
why don't you? 

Connecticut has multiple indoor rock climb- 
ing gyms that cover all levels of experience and 
ability. Some of our favorites: Prime Climb & 
Mountain Fun, Wallingford (14,000 square feet 
of climbing surface, bouldering course); Stone 
Age Rock Gym, Manchester (4,500 square 
feet of climbing, bouldering); Central Rock 
Gym, Glastonbury (25,000 square feet, fitness 
and yoga classes); City Climb Gym, New Ha- 
ven (top-rope and lead climbing, bouldering); 
and Rock Climb, Fairfield (30,000 square feet 
of climbing, 40-foot walls). All offer multiple 
courses that cater to both beginners and those 
looking for a top-notch workout. 

Need something with a little more zip? 
Soarin Indoors in Manchester is a family- 
friendly 12,000-square-foot aerial indoor ad- 
venture course that features climbing, ropes 
obstacles and ziplines. A two-story playscape 
was recently added, providing fun obstacles 
geared for the little ones who want to get in 
on the action. 


Take Flight 


Sometimes the best way to beat the sea- 
sonal blues is to run/fly away by getting on a 
big jet plane and heading where the grass is 
literally greener. 

Bradley International Airport, outside of 
Hartford in Windsor Locks, is Connecticut's 
busiest commercial airport and the second 
busiest commercial airport New England. It 
offers nonstop flights to 29 different destina- 
tions, many of which are warm-weather ha- 
vens. These include regular flights to Florida 
hot spots like West Palm Beach, Miami, Or- 
lando, Fort Lauderdale and Fort Myers. Most 
Florida flights are about three hours long 
and we've always been amazed at how you 
can deal with icy roads in Connecticut in the 
morning and then eat dinner (or even lunch) 
outdoors while overlooking one of Florida's 
beaches. 

Thrifty travelers who plan ahead and are 
flexible with their arrival and departure dates 
can often find Florida flights from Bradley in 
the $150-$200 range. Other toastier destina- 
tions include San Juan, Puerto Rico (just un- 
der a four-hour flight from Bradley), Atlanta, 
and Charlotte and Raleigh-Durham, North 
Carolina. 

In addition to these warm-weather flights, 
Bradley offers travelers easy highway access 
(Exit 40 right off of I-91), a free dedicated 
waiting parking lot to pick up or drop guests 
off, a 3,500-space parking garage and a full- 
service Sheraton Hotel that is accessible from 
the airport and perfect for those late-night or 
early-morning flights. 

bradleyairport.com 
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INNOVATIONS IN HEALTHCARE 
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Masonicare provides Specialized Senior Services 
and Person-Centered Care 


As Connecticut's largest provider of senior healthcare, the needs of older adults and have been doing so for 
senior living, homecare and hospice, Masonicare provides over a century. 

specialized services and person-centered care each day . . . . 

to people all across our state with the same compassion, Accredited. Attesting to the high quality of our services, 


caring and commitment that began over a century ago. we are affiliated with, and accredited by, many of the 
Here are just are just some of the reasons that families most prestigious national healthcare organizations, 
continue to choose Masonicare: including the Commission on Accreditation of 


Rehabilitation Facilities - Continuing Care Accreditation 


Open to all. Our healthcare services and senior livin 
P : J Commission (CARF-CCAC). 


communities welcome all — not just Masons. 





Comprehensive. Our umbrella of healthcare services, Mission-based. As a 

which we call our continuum of care, is unique. In fact, not-for-profit organization, 
with staff physicians, hospital licensed care, independent Masonicare’s commitment 
and assisted living options and even adult day, our scope is to those In our care, not 
of services Is unmatched anywhere else in the state. to shareholders. Overa 
Coordinated. Because we offer so many services, we 100+ year history, our 

are better able to coordinate care. Anyone who has healthcare services and 
navigated through today’s complex healthcare system retirement living options 
understands this can make a real difference in the have expanded to support 
care you receive. our mission and the evolving 


needs of those we serve. 
Personal. At Masonicare, we do more than treat a 


diagnosis; we care for the whole person — mind, body and [asonicare HelpLine. Given the scope of our 

spirit. From our specialists to our volunteers, we promise — continuum, we offer free, confidential information and 
that you'll receive the attention and care you deserve. assistance to help answer your questions and get you to 
Mature. Although some of our services are available to the right people in our continuum. 

even the youngest members of the community, we have 

a wealth of experience and understanding about meeting Call us at 888-679-9997. Masonicare is here for you. 


‘he absolute yoy of it — 
come see for yourself!” 
INDEPENDENT LIVING 


When Lorraine and Tom began thinking about a retirement community, they 
thought they would have to give up a lot. But after making the move to 
Masonicare at Ashlar Village in 2008, they realized their lives were fuller than 
ever. They still see their family just as often and their children are also thankful 
that Tom and Lorraine are secure. 


With different accommodations to choose from, a picturesque 168-acre campus 
and a host of wellness programs and social activities, Ashlar Village was the 
right move for Lorraine and Tom. 


As Lorraine likes to say, “Come see for yourself. It could be right for you, too!” 


To learn more, call 800-382-2244 or visit www.Masonicare.org. 


,. Masonicare . 
#} at Ashlar Village %& 


www.AshlarVillage.org 


Conveniently located off Route 15 in central Connecticut. 








In 2012, Matt Eacott hit rock bottom...again. 
The Avon Connecticut native in his mid 30s had spent the 
previous decade going in and out of rehab facilities trying 
unsuccessfully to kick his addiction—first to prescription 
painkillers and later to heroin. He had gone to more than a 
dozen in-patient treatment centers, some of them long-term. 

Along the way he carried with him the usual addiction 
baggage: problems with his family, brief periods of sobriety 
followed by relapses and frequent drug related run-ins with 
the law, including arrests, one of which resulted in a year-long 
sentence in the Cheshire Correctional Facility. After his latest 
relapse, it looked like he was heading back to prison, possibly 
for a whole lot longer. Eacott had violated his parole and was 
facing a five-year sentence. 

At this point Eacott had all but lost hope. In a meeting 
with a longtime therapist, Dr. Joyce Kamanitz, M.D., F.A.P.A, 
he recalls throwing his arms up in the air asking, “What am 
| going to try this time.” His therapist had an unexpected 
answer and said, “You know what, | have a very good [friend] 
and he’s started something that’s different and | think could 
really work for you.” 1 

According to Dr. Kamanitz, M.D., F.A.P.A., Aware Recovery 
Care’s innovative new treatment program likely saved her 
client's life. “ Aware Recovery Care helped my patient when 
nothing else led to sustained sobriety. | treated this young 
man for several years for opioid abuse/dependency. He is 
from a lovely family and is himself a smart, funny, thoughtful 
person. We worked together with medication, psychotherapy, 


] Excerpted from Innovative Connecticut Addiction Recovery Program Has 
High Success Rate, Connecticut Magazine. January 2015 









He Almost 
Died. 


This Breakthrough 
Saved His Life. 


outpatient substance abuse programs, inpatient substance 
abuse programs, in the U.S. and abroad. None of these 
treatments led to lasting abstinence. 

Finally, he was treated in the remarkable Aware Recovery 
Care program. He has had sustained sobriety since he began 
the program 3 years ago. He now has a full-time job that he 
is actually enjoying and is engaged in for the first time in his 
life. He is also getting married in several months! 

| believe the reason 
for this success is 
that Aware Recovery 
Care is designed to 
help people in their 
real lives. People who 
‘graduate’ from other 
programs then have to 
transfer what they learn 
in a program to the 
normal events of their 
life. Aware Recovery 
Care works with people 
in their homes and 
work environments, 
helping them with the 
moment-to-moment 
issues that arise. This approach decreases impulsive relapse 
and encourages reliance on self and on appropriate others for 
help.” 


To learn more, visit www.awarerecoverycare.com or Call 
203.779.5799. 





Aware Recovery Care provides the most intensive, rigorously monitored, 
individualized treatment available for drug and alcohol addiction—bringing 
highly effective care to you at home—wherever you live in Connecticut. 


Our proven method of treatment is offered for up to one full year at a cost 
comparable to that of a typical 28-day inpatient stay. 


During this holiday season, make a commitment to get your life back. 


Do it for you. Do it for your family. 


| Call US. We can help. 


AWARE Now Providing Full Coverage for Members 
RECOVERY CARE 1.844.Aware RC or 203.779.5799 


“The substance abuse treatment 
industry will completely change 
within the next ten years, and 
Aware Recovery Care will 
be at the forefront.” 


- Dr. Ellen Lockard Edens, MPE 


Assistant Professor of Psychiatry & Associate 
Director of the Addiction Psychiatry Residency 


Yale University School of Medicine 


Our proof-of-concept 
study demonstrated 
breakthrough 
results with 80% 
of participants 
achieving sustained 
abstinence for a period — 
of one year or more. 






AwareRecovery Care.com 


INNOVATIONS IN HEALTHCARE 


SPECIAL ADVERTISING SECTION 1 Bedroom/Den/1.5 Bath 


Apartment 
1054 SQ. FT. 
Balcony 170 SQ. FT. 







THE 
WILCOX 


“We’ve Made Our 


Plans, Now It’s Time 
To Start Making Yours” 


Seabury’s New South Wing 

Welcome to the future of Seabury. Since Seabury opened 
its doors in 1992, it has created a community that combines 
the stimulation and vitality of campus life with the relaxation, 
ease and convenience of a modern country resort. Part of what 





2 Bedroom/2 Bath 


makes Seabury such a vital and thriving community is the aeons tse 
fact that it is always looking forward. In that spirit, Seabury is Balcony = 


proud to announce that it has teamed with a top architectural 148 SQ. FT. 
firm to develop a strategic plan for a larger, more dynamic 
campus including the addition of 68 distinctive, well-appointed 
independent living residences, which will be available in 2017. 

Seabury is well positioned to accomplish this project and to 
significantly expand its mission of providing the highest quality 
of life to those it serves on and off campus. 

History Innovation and leadership have been the cornerstone 
of Seabury since opening in 1992, as a not-for-profit, interfaith, 
Active Life Community. A leader in the marketplace, Seabury 
has a long history of planning for and executing the right balance 
of services and amenities enveloped in a well-appointed setting. 

Seabury currently provides services to over 400 individuals on 
campus and over 200 members off campus, ages 50 and over. 
Seabury is also a nationally recognized leader in the growing 
movement of Continuing Care at Home, and established the first 
program of its kind in Connecticut, opening Seabury At Home in 
2008. Seabury continues to look for opportunities to meet the 
demands of a burgeoning senior population. 

Sixty-eight new independent living apartments, ranging in size from 
1,050-1,503 square feet, will be added to the Seabury campus. 

Four unique floor plans are available, each with beautiful views 
and vistas in all directions. You have the flexibility to customize 
them to your personal taste with stylish wood cabinets, tiling, 


2 Bedroom/Den/2 Bath 
Apartment 

1320 SQ. FT. 

Balcony 107 SQ. FT. 


Balcony 


carpets and paint/color schemes, all of which are part of Seabury’s - — THE 
standard high-level finish package. Each of the new residences will ies esersem 
come fully equipped with state-of-the-art features and amenities, Bedroom | Living Macias “tine GILLETTE 


including: 
¢ Fireplaces e Stone countertops ie Dining 
e Stainless steel appliances © Hunter Douglas blinds 

* Large balconies and decks ¢ Convenient underground parking call poe 
¢ Spacious walk-in closets SO ¥ 


2 Bedroom/Den/2 Bath 
200 Seabury Drive | Bloomfield, CT 06002 Apartment 
(860) 286-0243 | (800) 340-4709 1503 SQ. FT. 
www.seaburylife.org | info@seaburylife.org Balcony 113 SQ. FT. 





“I'm a Baby Boomer. 
My generation has a 
whole different take 
on what It means to 
‘act your age." 


Richard Heath, CEO 


Seabury has collaborated with a top 
architectural firm on major development 
plans, including 68 new independent 
living residences as well as a salon, bistro, 
day spa and other luxury amenities. 


lf you'd like to learn more, information 
sessions are held at Seabury every 1st 
Thursday at 1:30 p.m. and every 3rd 
Wednesday at 10:30 a.m. 
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REVIEWS, RECIPES, 
RESTAURANT LISTINGS g 


Meat and vegan 

tasting platter 

lamb tibs (center); 

kik (yellow split peas), 
birsin (whole brown lentils); 
atakit (cabbage); 

timtumo (split lentils); 

ful (fava beans) 


ALL PHOTOS: JEFF KAUFMAN 





BY ERIK OFGANG 


All Hands on Tett = 


ERITREAN/ETHIOPIAN CUISINE BEST SERVED UTENSIL FREE 


= 





Teff 


If gluten is the root of all evil, then teff—an ancient gluten-free grain in- 
digenous to Eritrea and Ethiopia—might be the savior. The hardy and du- 
rable grain, with lots of calcium and other nutrients, has long been popular 
in select countries in the Horn of Africa. In recent years, it has been making 
its way into U.S. food culture. 

The grain is also the namesake and culinary backbone of Teff, a Stamford 
restaurant that opened in July and provides a compelling introduction to the 
grain, as well as the myriad spices and tastes of Ethiopian and Eritrean cuisine. 

It's an introduction that is often, literally, hands on. 

“The traditional way to eat Eritrean/Ethiopian food is by hand. [At Teff] 
forks and knives are not set at tables in an effort to encourage folks to try 
something different,’ explains Senay Mekonen, general manager and one of 
the restaurant's owners. 

Teff is the grain in injera, a flatbread that is at the heart of the dining expe- 
rience here—it’s the pita, tortilla chip and pasta of this cuisine all rolled into 
one. With an almost sponge-like texture and crépe-like appearance, it serves 
as fork, knife and spoon for the meal. Fortunately, this I-can't-believe-it's- 
not-gluten bread is surprisingly addictive—paper thin and easy to rip and 
fold, it is light and airy and made everything we tried taste even better. 

The upscale décor and ambiance, which effectively fuses modern and 
traditional touches, also complemented our meal, as did the restaurant's 
friendly, family-business vibe. 

Mekonens mother, Hadas Mengesha, is the co-owner and restaurant's 
chef, his aunt is sous chef, his sister is the operations manager and a cousin 
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works at the restaurant, as do Mekonen’ss brothers and father, when 
they have time. 

To create the food at Teff, Mengesha draws on the recipes she 
learned early in life growing up in her native Ethiopia, where she 
was the third of 16 children. Many of the spices incorporated into 
the restaurant's dishes come from family members in Ethiopia. Prior 
to opening the restaurant, Mengesha and her family owned Red Sea 
Deli and Grille for 13 years in the location now occupied by Teff; be- 
fore that she worked as a line cook at the Marriott Hotel in Stamford. 

During our visit, there were two appetizers offered, both stand- 
outs. The Komidere Fitfit is a vegan dish made with chopped to- 
matoes, onions and jalapefios that are tossed in olive oil and lem- 
on juice, and then hand-mixed with pieces of injera. The result is 
a wonderful marriage of fresh and refreshing summer flavors that 
wed gladly eat every day. The second appetizer, Kategna, consists - 
of rolled strips of injera coated with Ethiopian pepper and spiced aan left, Teff co-owner Senay Mekonen, his sister Elsa Mekonen, the operations 
clarified butter called tesmi. It packs some definite heat in terms of — manager, and their mother, Hadas Mengesha, co-owner and chef. 
spiciness, and pairing it with the Komidere Fitfit makes for an excel- 
lent fire-and-ice combo. 





The main courses at Teff are split into vegan and meat or chicken. Ethiopian coffee, 
Each section of the menu offers a tasting option, which allows guests bananas, mangoes 
to choose four items, perfect for those who like to try different things. ne 

Every entrée is served atop a giant piece of injera, which is the size sl 
of a small pizza. Our server explained how to break up the injera in “aN amet a, 
order to use it to scoop up our food. a pai a 

All the dishes we tried had a fresh vibrancy and a flavor akin to site ee F 
grandma's cooking. \ ’ h ee ay 

Favorites included the Siga Aletcha—oh-so-tender pieces of beef \ n a NY aN ss 


simmered in a mild sauce of Ethiopian curry powder and spiced oh ) has 
clarified butter, then seasoned with garlic, rosemary, ginger and : 
mild jalapefios. The Ingudai Tibs, traditionally sautéed meats or veg- 
etables, are a specialty at Teff, with great pride taken in preparation 
of a vegan version. “It features portobello mushrooms,’ Mekonen 
explains. “It’s cooked in a homemade mushroom stock and has the 
same veggies as in the meat options. Instead of butter, this is tossed 
in olive oil and berbere.” 

Teff has been BYOB, but as of January, the goal was to begin of- 
fering liquor soon, so call ahead to check. Once alcohol is offered, 
Mekonen says to expect beers from Eritrea/Ethiopia as well as other 
African brews, homemade honey wine (known as mes or tej), as well 
as other wines and liquors. 

The restaurant had not yet begun offering dessert, a disappoint- 
ing drawback that reflects cultural tendencies. “Eritrean/Ethiopian 
cuisine doesn't feature ‘traditional’ desserts. It’s normally coffee, tea 
and some popcorn or fruit,’ Mekonen says. However, in the coming 
months, the plan is to add Western desserts utilizing Ethiopian or 
Eritrean ingredients, such as using a popular cactus fruit from the 
region for a sorbet or using teff as the base grain for pastries such as 
gluten-free chocolate chip cookies. 

Until then, you can end your meal with an excellent Ethiopian 
coffee—good enough to drink black, the coffee is made with beans 
imported directly from the Yirgacheffe region of Ethiopia, roasted 
in-house in small daily batches. 

With its upscale setting, abundance of standout meat and vegan 
dishes, as well as its overall uniqueness, Teff is a destination worth 
traveling to for diners looking for something very different. Plus, did 
we mention you're encouraged to eat with your hands? 





Teff AMBIANCE A large, open dining area is decorated in service that is warm and sincerely welcoming. 

113 West Main St, Stamford with dark wood walls and pictures of scenic landscapes. 

(203) 998-7474, teffrestaurant.com A roomy, festive feel was enhanced during our visit by a FOOD For many guests, this will be their first 

Hours: Wed sn 5-10 p.m Closed Mon-Tues soundtrack of lively Eritrean and Ethiopian music. experience with Eritrean and Ethiopian food, and 

Price i“ . A stor $7 sine eee $13-$23 it won’t disappoint. Super-fresh ingredients, many 
poop SERVICE The close-knit nature of the staff— imported from Ethiopia, are combined into vibrant 


Wheelchair accessible. many are family members or family friends—results | and memorable dishes. 
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February is the perfect time to treat yourself or someone you 
love. The weather is frigid. The snow is piling. And youre desper- 
ately awaiting a spring reprieve. Amid it all, Valentine's Day is the 
perfect occasion to put all of that out of your mind. Take a trip to 
one of the states luxury spas, where you are encouraged to put 
yourself and someone special first and indulgence is never in short 
supply. Book a spa treatment for two (it’s a perfect Valentines Day 
gift!), and make the experience last by booking a room at the high- 
end hotel that’s typically attached to the spa and enjoying a meal 
at their restaurant. Its a perfect package getaway for romance— 
without having to go too far. Below, weve rounded up a few of the 
great “destination” hotels and spas, where relaxation and great food 
is always on the menu. So read up, book your stay and “get away.’ 


GREENWICH 

Opened at the end of the summer, the J House Spa is the latest luxury 
addition to this lifestyle hotel in Greenwich. “There was a need for a spa 
in the hotel. I believe that hotels and spas go hand-in-hand,’ spa director 
Danielle Cervi told us in October. “You have people staying here who 
can experience a treatment if theyd like to. It's a good venue. It’s a beau- 
tiful hotel and they wanted to expand the amenities. It's also important 
for the community to have another spa they can go to if theyd like to” 

J House Spa offers a wide variety of services, including massag- 
es, facials, waxing, body treatments, eyelash extensions and tinting. 
Eleven massage therapists and three aestheticians provide the top- 
quality care. The spa takes a stylish page out of the hotel’s playbook. 
Decorated by the same designer who outfitted the hotel, it features 
three treatment rooms and a sleek waiting room. 

Boasting 86 guest rooms, J House prides itself on being at the fore- 
front of technology, and offers its guests an experience unrivaled by 
other local hotels. Each room is equipped with iPads to control all 
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| Luxury hotels with high-end 05 
_ and fine dining let you get away with tos 
| someone special without going toovar ~ | 


t Spas 


guestroom technology, including temperature, lighting and room 
service, a 55-inch LED mirror television, free Wi-Fi and much more. 

As for dining, the J House Restaurant serves up a plethora of season- 
al and locally sourced ingredients. Under the direction of chef Conor 
Horton, the J House Restaurant specializes in American cuisine but 
with global influences. The dinner menu currently features house- 
made orecchiette, diver scallops and paella, to name just a few. Dont 
pass up their raw bar, sushi and array of local meat and cheese boards. 


MORRIS 

Tucked among the rolling hills of Northwest Connecticut, Win- 
vian Farm has long been a quiet place of relaxation and rejuvena- 
tion for travelers far and wide. Set upon 113 acres adjacent to woods 
and lakes, the inn has all the quaint, rural charm one would expect 
from a 1775 manor, which serves as the center of the resort. Eigh- 
teen individually designed cottages surround the property, providing 
a unique stay experience within each. Book a night in the treehouse, 
the library cottage, the log cabin or greenhouse, or other spots. Re- 
gardless of your taste, there's a cottage stay designed to delight you. 
The amenities here are ample, including luxurious organic gardens, 
fitness classes, a 40-foot swimming pool and many activities, like ski- 
ing, horseback riding, film screenings and hiking. 

And, of course, there's the Winvian Farm Spa, which offers 5,000 
square feet of luxurious indulgence for visitors. This is the perfect 
place to set aside an hour or a full afternoon for restorative treatments 
and therapies, including massages, hydrotherapy, aromatherapy and 
skincare treatments. There is also a beautiful sauna where youre free 
to relax. The spa’s brightly lit lounge has large windows that look out 
over the resort's grounds, putting each visitor in touch with the stun- 
ning beauty of the Litchfield Hills. 













When you've worked up an appetite, dine in the hotel's five-star 
restaurant. The Restaurant at Winvian Farm is led by executive chef 
Chris Eddy. The term “farm to table” has lost some of its luster over 
the years through overuse, but it really does apply in this case. In fact, 
they take it a step further, going “seed to table” in philosophy. The 
kitchen utilizes ingredients grown in the Winvian Farm's own organic 
gardens, greenhouses, apiary, henhouse, root cellar and fruit trees, 
crafting them into stunning yet simplistic seasonal treasures for the 
palate. The restaurant's extensive wine cellar includes wines from 13 
countries and 37 regions, so rest assured there will always be a variety 
available to perfectly complement your meal. And each dinner can 
(and should) be concluded with a dessert crafted by award-winning 
pastry chef Selena Gearinger. 


Norwich Inn, Kensington'’s Restaurant, 


Ascot’s Pub & The Spa at Norwich Inn 
NORWICH 

Searching for a place to unwind this winter? Look no further than 
The Spa at Norwich Inn, with its extensive menu of treatments and 
therapies. From facials to massages, body wraps to waxing, there is 
something here for everyone. Theres even tarot card readings for 
those inclined to look into their futures. Through the end of February, 
the Spa at Norwich Inn is offering special winter spa treatments that 
incorporate the scents and treats of the winter season in the most in- 
dulgent ways. Try a cranberry and blueberry facial, which combines 
minerals with delicious berry notes to restore radiance. Or perhaps 
youd enjoy the chocolate cranberry manicure or pedicure with the 
spas cranberry scrub and chocolate cranberry lotion. That's just the 
beginning. It’s all available to you in the spas 37 treatment rooms, 
plus youre able to take advantage of the spas fitness center, indoor 
pool, sauna, steam room, hot tub and salon. 

Why would you want to head home after that? Book a stay in one of 
the Norwich Inns 49 guestrooms. Each has its own unique character- 
istics that date back to the Inn's opening in 1929. Each room includes 
elegant décor, plush bathrobes and bathrooms complete with spa ame- 
nities. Wireless high-speed Internet ensures youre never out of touch. 

Kensingtons Restaurant and Ascot’s Pub, both located just off the 
lobby, offer two impressive dining experiences for guests. Kensing- 
ton’s is the more formal of the two, and allows for indoor or outdoor 
seating, depending on the weather. “Dining is supposed to be an ex- 
perience,’ chef Lee Masten says on the Inn’s website. “All walks of life 
come into a hotel or an inn or a spa. That's where the fun is. Our new 
menu has something for everyone—lItalian, Asian, Mediterranean, 
vegetarian and beef lovers. As much as I love and respect the classics, 
my favorite thing to do is take a simple comfort food and put a twist 
on it’ Ascot’s is a classic pub with knotty pine walls and a deluge 
of drink options available at the bar. The menu offers much of what 
youd expect at a pub, from burgers to tacos, with much in between. 


Delamar Greenwich Harbor Hotel, 


lescale Restaurant & The Spa at Delamar 


GREENWICH 

Located right on Greenwich Harbor, the Delamar Greenwich Har- 
bor Hotel takes full advantage of its impressive surroundings. Out- 
door patios for dining and relaxing overlook the water, and windows 
throughout the luxury hotel connect the interiors to the exteriors. 
Book your stay in one of the hotel’s 82 guestrooms. Comfortable fur- 
nishings, marble flooring, rugs, draperies and gilt-framed works of art 
add elegance. The library features a beautiful fireplace and items from 
the owner's private collection, including a portrait of his great-grand- 
father, and guests are invited to take advantage of a complimentary 
24-hour coffee and tea service in this area. Other amenities include a 
dedicated concierge, complimentary breakfast, wine and cheese, shoe 
shines, valet parking, Wi-Fi and a hotel shuttle within a 3-mile radius. 

The Spa at Delamar, a world-class, 1,500-square-foot retreat, of- 


fers a variety of treatments, including massages, facials and nail treat- 
ments. The spa partners with Biologique Recherche (BR), a luxury 
skin care line, and Valmont to provide guests with high-quality treat- 
ments. Take advantage of all The Spa at Delamar has to offer in their 
Mediterranean-inspired space that emphasizes rest and relaxation. 

Some of the best French cuisine in Greenwich is available at the ho- 
tel’s restaurant, lescale. Under the direction of executive chef Frederic 
Kieffer, who was raised in the Paris countryside, lescale serves up- 
scale Provencal and Mediterranean cuisine. Fine-quality seafood and 
shellfish feature prominently on the menu, as do seasonal vegetables 
and regional herbs and spices. To dine here is to be transported to the 
South of France. The floors are adorned with 200-year-old terra cotta 
tiles from Provence and the room is warmed by a stately fireplace that 
was imported from a castle in the South of France. Dine indoors or al 
fresco when the weather warms. 


Saybrook Point Inn, Fresh Salt 6 Sanno Spa 
OLD SAYBROOK 

Situated on the coast between Long Island Sound and the Con- 
necticut River, the Saybrook Point Inn has welcomed guests for more 
than 130 years. This family-owned establishment prides itself on su- 
perior service and modern amenities. When you are here, you're fam- 
ily and youre treated as such. Book your stay in one of the rooms at 
the Main Inn or the Three Stories guest house—a renovated Italianate 
home that grants a more private stay, complete with private balconies, 
luxurious European beddings and access to all amenities, including 
the health club, Sanno Spa and award-winning, seafood-centric res- 
taurant Fresh Salt. 





Fresh Salt is routinely included in our annual Best Restaurants list 
and other dining features, like the best outdoor dining roundup this 
past summer, and there’ a good reason. Fresh, local ingredients are 
prioritized here and transformed into mouth-watering dishes by the 
culinary team on menus that change with the seasons. While Fresh Salt 
doesnt call itself a seafood restaurant, there’s no denying it’s a major 
point of inspiration. Dishes like the Herb-Seared Monkfish Fillet, Fresh 
Salt-Style Cioppino and Wild-Caught East Coast Diver Scallops repre- 
sent the sea spread well, but dont fear if you prefer the other meats. 
There are chicken, beef and pork options to delight. When it’s warm, 
it only makes sense to dine al fresco; but winter dining has an appeal 
all its own. The wood-paneled dining rooms invite communal, familial 
gatherings and the fireplace crackles with ambiance and warmth. 

But really, we're here to treat ourselves at the spa, and the Sanno 
Spa does not disappoint. Services include facials, massages, mani- 
cures, pedicures and skin care therapies. Spa packages like the Fresh 
Salt Getaway combine many luxuries in one blissful afternoon, in- 
cluding a customized massage, express facial, pedicure and a lunch 
voucher. Mix and match here to get the most out of your stay. 
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Chen's @ The Barn is Where It’s @ 


There is a lot to like about @ The Barn in 
Granby: The menu offers a mix of well-execut- 
ed land and sea items and there is an extensive 
wine list and many craft cocktails. But the star 
of the restaurant may be the 4,000-square-foot 
space itself, which seats 170 people and helps 
give the restaurant the upscale-yet-casual feel 
of a New York City lounge. 

Bringing this big-city vibe to Granby was 
one of owner James Chens goals when he 
opened the restaurant in September. Chen 
owns three other Connecticut restaurants — 
Green Tea in Simsbury, Han Asian Cuisine in 
Granby and Jimmy Chen's in East Windsor 
— and all three feature Asian cuisine. With @ 
The Barn, Chen decided to leave the comfort 
of the Asian menu behind and explore new 
culinary avenues. 

“I wanted to open something different,’ he 
says. Well, let's just say @ The Barn is quite 
the departure from Chen’s other restaurants. 

Located in an extensively renovated space 


Brian’s Breakfast, 


O’Rourke’s Diner, Middletown 


formerly occupied by the Good Life Grill, @ 
The Barn has several impressive design fea- 
tures. There is a cozy square bar with seats on 
three sides that overlooks a dining room with 
a high, barn-like, wood-and-beam ceiling. 
Surrounding this main dining area is a series 
of sections, each with a distinct feel. There is 
also a full dining space on the venue's second 
floor. 

For the food, Chen hired executive chef 
Dan Fortin, who has 20 years of kitchen 
experience and previously served as the cu- 
linary director at Infinity Hall in Norfolk 
and Hartford. Fortin has created an eclectic 
menu that is grounded in American comfort 
food but has sprinklings of flavor and influ- 
ence from Indian, Caribbean, Creole and 
Mediterranean traditions. One style of food 
Fortin was told not to incorporate influences 
from was Asian, as Chen wanted to make a 
clear distinction between @ The Barn and his 
other restaurants. 





It's difficult to write about the signature dish at O'Rourke's Diner in Middletown, because 
even members of the waitstaff are not sure what it contains from day to day. Called “Brian's 
Breakfast,’ its description on the menu warns, “No two breakfasts are ever the same, and 
you do not know what you are going to get. Neither do your servers, so do not even try ask- 
ing! You have to believe.” And believe we most certainly do in this ever-changing dish after 
we were treated to a two-course breakfast extravaganza on a recent visit. The dish is named 
for O’Rourke’s owner and chef, Brian O’Rourke, who purchased this classic downtown 
diner from his uncle, who first opened it in the 1940s. (In 2006, the diner was decimated 
by a fire, but the community united to fix the damage and bring the diner back in 2007.) 

On the day we visited, ordering Brian's Breakfast meant we were served a first course 
consisting of a small slice of sweet-but-not-too-sweet apple crisp served with a glass of 
house-made mulled cider. The second, main, course was a three-ring circus of an omelet 
with house-cured meats and bacon-wrapped veggies. 

Our visit was an incognito one, and our waiter was as tightlipped as a CIA official re- 
garding what the dish included that day. But after our meal was finished, he provided 
some additional info. While the dish is always changing based on available ingredients 
and what inspires O’Rourke that day, the first course is almost always something small and 
sweet designed to whet your 
appetite, followed by a main 
course containing a protein 
source and a wide assortment 
of items, generally a combi- 
nation of some type of meat 
and some form of eggs. But 
that’s about as much advance 
notice as one can get. If you 
want to find out more, you 
have to order the dish your- 
self. Believe us, you won't be 
disappointed. | £.0. | 

(860) 346-6101, 

orourkesmiddletown.com 
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The specialties at the restaurant are steak 
and seafood and the raw bar items are cus- 
tomer favorites, but the menu was designed 
to offer something for everyone. Guests can 
try entrees like Parmesan Crepes or Autumn 
Risotto, served with chicken apple sausage, 
buttercup squash, dried cranberries and 
pumpkin seeds. There is also an extensive 
small-plates menu with flatbreads, kale hum- 
mus and a variety of other appealing options. 

Nowhere is the cross-culture influence of 
the menu more apparent than in the cala- 
mari, a dish that reinvents the standard fried 
calamari served with dipping sauce as a sea- 
food salad with peppers, green onion, radic- 
chio and lemon harissa sauce. “I was so tired 
of calamari and dipping sauce,’ Fortin says. 
“I didn't want to rely solely on the sauce to 
flavor the calamari’ 

Another highlight of the menu is the Ap- 
plewood Smoked Bone-In Chicken Breast, 
a soft and tender chicken breast served in a 
lemon herb pan sauce with sweet potato fries 
and green beans. 

As far as beverages go, @ The Barn has a 
curated wine list, 10 beer taps and features 
specialty cocktails like a Coconut Raspberry 
Martini, made with Stoli Razberi Vodka, 
Clement Mahina Coco Liqueur, St. George 
Raspberry Liqueur, and pineapple, orange 
and cranberry juices. 

The new restaurant has quickly caught on 
with locals and already attracts a daily crowd 
of regulars. It is also close to Bradley Inter- 
national Airport, making it an ideal spot for 
post- or pre-flight dinners and lunches. 

@ The Barn may be a far cry stylistically 
and food-wise from Chen’ other restaurants, 
but there are some similarities, he says. These 
include the same dedication to customer ser- 
vice. “We make sure to take care of custom- 
ers and make sure every customer is happy 
with what they eat.” | £.0. | 

(860) 413-3888, atthebarngranby.com 
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Aranci 67 ¢ /talian Excellent Sorrento-style Italian food made 
by the former chef at Le Fontane. Menu includes best-in-class 
pasta dishes. © 7 Main St., Georgetown (Redding), (203) 587- 
1300 (aranci67.com). Closed Tues. D L (Sat.-Sun.), $$, WA 


Artisan © New England A farm-to-table restaurant with New 
England-inspired seasonal cuisine. © 275 Old Post Rd., South- 
port, (203) 259-2800 (artisansouthport.com). Open daily. L D, 
$$, WA 


Bar Sugo @ /talian This beloved Italian restaurant bills itself 
as the place where “modern Italian meets peasant food.” That 
philosophy shines through in its delicious offerings. © 102 Wall 
St., Norwalk, (203) 956-7134 (barsugo.com). Closed Mon. D 
SB, $$, WA 


Bernard’s @ French Consistently serving perfectly executed 
seasonal entrées in an elegant country setting. Wine Specta- 
tor Award of Excellence. © 20 West La., Ridgefield, (203) 438- 
8282 (bernardsridgefield.com). Closed Mon. L (Tues.-Sun.) D 
SB, $$$, E, WA 


Bloodroot © Vegetarian Offers a seasonal menu that might in- 
clude Vietnamese summer rolls, the Bloodroot burger and Mexi- 
can mole. © 85 Ferris St., Bridgeport, (203) 576-9168 (blood- 
root.com). Closed Mon. L (Tues., Thurs.-Sat.) D SB, $$, WA 


Bobby Q’s Bodacious Barbeque & Grill © Barbecue The real 
deal: BBQ nachos, baby-back ribs, the brisket Reuben, burnt 
ends and lots more. © 42 Main St., Westport, (203) 454-7800 
(bobbyqsrestaurant.com). Open daily. EL D, $$, E, WA 


Brick + Wood © Pizza/Italian This artisan pizza emporium of- 


fers some of the best Napolitano-style pizza in the state. e 
1275 Post Road, Fairfield, (203) 939-1400 (lovelifeandpizza. 
com). Closed Mon. L, D, $$ 


The Capital Grille © Steak Located in the heart of downtown 
Stamford this classic-style steakhouse serves dry-aged por- 
terhouse as well as creative seafood dishes like citrus-glazed 
salmon. ¢ 230 Tresser Blvd., Stamford, (203) 967-0000 (the- 
capitalgrille.com). Open daily. L (Mon.-Fri.) D, $$$, E, WA 


Cesco’s Trattoria © /talian Chef Aldo Chiamulera’s new restau- 
rant is a sophisticated riff on an Old World country villa. Wine 
Spectator Award of Excellence. © 25 Old Kings Hwy., Darien, 
(203) 202-9985 (cescostrattoria.com). Open daily. LD, $$$, WA 


Char © American A contemporary American restaurant that 
has a menu that changes seasonally and sources local meats, 
produce and cheese whenever possible. © 2 South Water St., 
Greenwich, (203) 900-1100 (charct.com). Open daily. L (Mon.- 
Fri.) D $$ 


Coromandel Cuisine of India ¢ /ndian A wide range of tasty 
Indian fare is served in a small, tastefully done space. © 25-11 
Old Kings Hwy. N., Darien, (203) 662-1213. Coromandel Bistro, 
86 Washington St., Norwalk, (203) 852-1213: 68 Broad St., 
Stamford, (203) 964-1010; 17 Pease Ave., Southport, (203) 
259-1213 (coromandelcuisine.com). Open daily. LD SB, $$, WA 


Crave 52 © American Dishes like eggplant stack, fish tacos, the 
Crave 52 Burger, meatball and lobster ravioli are served in an 
atmosphere that provides a seamless extension from elegant 
dining into a stylish, attractive bar setting. ¢ 52 Sanford St., Fair- 
field, (203) 292-8080 (crave52.com). Open daily. LD SB, $$, WAE 


Da Pietro’s Restaurant ¢ /talian Chef Pietro Scotti prepares 








. — > 
oe iv voy = 


critically acclaimed cuisine. In particular, he’s known for his 
homemade pasta, seafood, meats and game, as well as his sig- 
nature sauces. © 36 Riverside Ave., Westport, (203) 454-1213 
(dapietros.com). Closed Sun. L (Mon.- Fri.) D, $$ 


Dolce Cubano © Cuban A high-energy good time at this water- 
front stunner. On the menu: Havana Buffalo wings, grilled oys- 
ters with tequila and sage butter and classic Spanish paella. 
e 78 Southfield Ave., Westport, (203) 817-0700 (dolcecubano. 
com). LD SBLS, $$ 


Elm ¢ American World-class chef Brian Lewis makes culinary 
magic here—with the freshest local, top-quality ingredi- 
ents—in an elegant minimalist environment. And there’s a 
great Sunday brunch. @ 73 Elm St., New Canaan, (203) 920- 
4994 (elmrestaurant.com). Closed Monday. D SB, $$$, WA 
[wwe % 11/13] 


The Fez © Moroccan \|n addition to excellent Moroccan 
fare—with small plates (kabobs, falafel salad) and large 
(slow-braised lamb shank, swordfish tagine)—The Fez serves 
up equally as eclectic live music nightly. © 227 Summer St., 
Stamford, (203) 324-3391 (thefezl.com). Open daily. L (Mon.- 
Fri.) DLS, $$ 


Fin © Japanese Specializes in fresh, imaginative sushi and 
authentic Japanese cuisine. © 1253 Post Rd., Fairfield, (203) 
255-6788: 219 Main St., Stamford, (203) 359-6688 (fin-sushi. 
com). Open daily. LD LS, $$, WA 


F.1.S.H.¢ Seafood This mod-elegant restaurant features a variety 
of excellently prepared seafood favorites and a special section of 
the menu that lets you choose your fish and how it’s cooked. ¢ 
245 Bedford St., Stamford, (203) 724-9300 (fishstamford.com). 
Open daily. L (Mon.-Thurs.) D, $$$, WA [4&9 7/14] 


CONNECTICUT Magazine's restaurant listings are presented as a service to our readers. Information on specialties, prices, etc., was supplied by the restaurateurs. Space limitations in this guide prevent us from describ- 
ing every restaurant in the state; omission is not intended to reflect upon the quality of an establishment. The listings include restaurants we know and love, and those recommended to us by our readers. Advertisers are 
guaranteed inclusion in the month they advertise. Restaurants reviewed after January 2013 are listed with our critic’s ratings (poor; fair; * good; *%* very good; * *&« %*& superior; *&** + extraordinary). Average entrée 
prices are based on dinner entrées: $— inexpensive (under $15). $$— moderate ($15-$25). $$$— expensive (over $25). This guide is updated regularly, but it is suggested that prices and hours be verified by phone. B 
(Breakfast); L (Lunch); D (Dinner); LS (Late Supper); SB (Sunday Brunch); E (Live Entertainment); WA (Wheelchair Access) 
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Frank Pepe Pizzeria Napoletana ¢ Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. ¢ 238 Commerce Dr., Fairfield, (203) 333-7373; 
59 Federal Rd., Danbury, (203) 790-7373 (pepespizzeria.com). 
Open daily. LD, $, WA 


Gabriele’s Italian Steakhouse @ /talian Gabriele’s is large and 
luxe, so are the steaks, which include filet mignon served on 
the bone, Wagyu and bone-in porterhouse. ¢ 35 Church St., 
Greenwich, (203) 622-4223 (gabrielesofgreenwich.com). Open 
daily. D, $$$ 


Geronimo Tequila Bar & Southwest Grill © Southwestern Fu- 
sion A mix of traditional Native American, Mexican, Spanish 
and Anglo-American fare, with bold flavors and authentic in- 
gredients. © 20/70 Post Rd., Fairfield, (203) 955-1643 (geroni- 
mobarandgrill.com). Open daily. LD LS, $$ [4 7/13] 


Hoodoo Brown Barbeque © American This laid-back barbecue 
bar and restaurant features a delicious blend of Texas, Kansas 
City, Carolina and other styles that will leave you craving more. 
e 967 Ethan Allen Hwy., Ridgefield, (203) 438-6033 (hoodoo- 
brownbbq.com). Closed Mon. D $$ WA 


Joseph’s Steakhouse © American Known for a New York-style 
steakhouse experience with gems such as prime dry-aged 
beef. © 360 Fairfield Ave., Bridgeport, (203) 337-9944 (jo- 
sephssteakhouse.com). Open daily. L (Mon.-Fri.) D, $$$, WA 


l’escale @ French A stylish, romantic dining room overlooking 
Greenwich Harbor that serves superb Provencal cuisine. ¢ 500 
Steamboat Rd., Delamar Greenwich Harbor, Greenwich, (203) 
661-4600 (lescalerestaurant.com). B LD LS SB, $$, WA 


The Local Kitchen and Bar © American Craft beer is the name 
of the game here with more than 30 lines including rare local, 
national and international gems. There is also a full menu of 
classic American cuisine. © 68 Washington St., Norwalk (203) 
957-3352 (sonolocal.com); 85 Mill Plain Rd., Fairfield, (203) 
955-1919 (fairfieldlocal.com). Open Daily. L D, $$, WA 


Little Pub © American Great food, generous drinks, seasonal 
menus and a lively pub atmosphere where you'll feel right 
at home. @ 59 Ethan Allen Hwy., Ridgefield, (203) 544-9222 
(littlepub.com). Open daily. LD, $$ 


Market Place © American Featuring American farm-to-table 
cuisine with a locally sourced menu.® 33 Mill Plain Rd., Dan- 
bury, (203) 616-5836 (marketplacedanbury.com). Open daily. L 
DLS, $$, WA 


Match ¢ American The farm-fresh, seasonal menu at this up- 
scale SONO restaurant changes daily but always offers some- 
thing intriguing. ¢ 98 Washington St., South Norwalk, (203) 
852-1088 (matchsono.com). Open daily. D L (Wed.-Fri.), $$$ 


Ondine © French Serves French dishes such as duck foie gras 
with rhubarb-and-fig compote. One of the classic Fairfield 
County restaurants. © 69 Pembroke Rd. (Rte. 37), Danbury, 
(203) 746-4900 (ondinerestaurant.com). Closed Mon.-Tues. 
D SB, $$$, WA 


Paloma @ Latin A high-energy Latin-inspired restaurant and 
gathering place located in Stamford’s Harbor Point neighbor- 
hood overlooking the marina.e 15 Harbor Point Rd., Stamford 
(203) 998-7500 (palomagrill.com). Closed Mon. LD SB, $$, WA 


Pho Vietnam © Vietnamese A family-owned restaurant serving 
authentic Vietnamese food with fresh produce, choice meats 
and seafood. ¢ 56 Padanaram Rd., Danbury, (203) 743-6049 
(rivebistro.com). Open daily. L D, $$, WA 


Positano Ristorante ° /talian This restaurant has been owned 
and operated by the Scarpati family for more than fifteen years. 
Owner and chef, Giuseppe Scarpati, was born on the island of 
Ponza, Italy, and his cuisine focuses on all-natural cooking, with 
fresh fishes, meats, fruits, vegetables, and aromatic herbs.¢ 27 
Powers Court, Westport, (203) 454-4922 (positanosrestaurant- 
westport.com). Closed Mon.-Tues. L D SB, $$, E [&%&%* 12/15] 


Redding Roadhouse © American This cozy, classic-style pub 
features seafood and meat classics as well as an assortment 
of artisan cheeses, a good beer list and specialty cocktails. ¢ 
406 Redding Rd., Redding, (203) 938-3388 (thereddingroad- 
house.com). Open daily. LD SB, $$, E, WA 


The Spinning Wheel © American Enjoy a quintessentially New 
England-inspired menu with seasonal specials, local and 
homegrown accents, and modern adaptations of traditional 
comfort dishes. This classic style pub has 12 types of beer on 
tap, a rum-inspired drink menu and is housed within a newly 
renovated historic saltbox style house that dates back to 1742. 
e 109 Black Rock Tpke., Redding, (203) 664-4000 (swredding. 
com). Open daily. L (Thurs.-Sat.) D $$$, WA 


Tazza Osteria © /talian Try favorites like grilled octopus, 
hanger steak, meatballs and brick oven pizza in a modern and 
trendy atmosphere. © 116 Post Rd., Fairfield, (203) 292-8810 
(tazzaosteriabar.com). Open daily. L (Mon.-Sat.) D, $$, 


Tequila Mockingbird © Mexican The food here is made with tra- 
ditional ingredients when possible, including imported chiles. 
Tequila is taken seriously as well, with bartenders receiving 
tequila training in Mexico. © 6 Forest Street, New Canaan, 
(203) 966-2222 (tequilamockingbirdnc.com). Open daily. D, $$ 


Terra Sole © /talian This cheese and wine bar features au- 
thentic Italian cuisine, with locally grown and whenever pos- 
sible, organic produce, fish and meat as well as a 200-plus 
bottle wine list. ¢ 3 Big Shop Lane., Ridgefield, (203) 438-5352 
(terrasoleridgefield.com). Open daily. LD, $$ 


Uberti’s Fish Market ¢ Seafood Specialties include fish-and- 
chips, stuffed scallops, lobster rolls and deep-fried lobster at 
this seafood market. ¢ 88 Ferry Blvd., Stratford (203) 377- 
1429. Open daily. LD, $$, WA 


Sal e Pepe Contemporary Italian Bistro © Northern Ital- 
ian Offers superb cuisine with a contemporary flair, from 
fresh pastas and sauces to unique specials and classics with a 
modern twist. ¢ 97 South Main St., Newtown, (203) 426-0805 
(salepeperestaurant.com). Open daily. LD, $$, WA 


Vespa @ /talian Upscale Italian dining with a frequently chang- 
ing menu that utilizes local ingredients. ¢ 2 Post Rd., Westport 
(203) 557-9057 (vespawestport.com). D (Mon.-Sun.), $$, WA 


Wafu Asian Bistro ¢ Asian Upscale dining with a frequently 
changing menu that utilizes local ingredients. * 3671 Post 
Rd., Southport (203) 254-2288 (wafuasianbistro.com). Open 
daily. LD, $ 


Walrus + Carpenter © Barbecue Sink your teeth into the bar- 
becue offered at this sleek eatery in the Black Rock section of 
Bridgeport. The customer favorite is the Notorious P.|.G. ¢ 2895 
Fairfield Ave., Bridgeport (203) 333-2733 (walruscarpenterct. 
com). Open daily. LD, $$ WA 


Washington Prime © American The land and sea menu has 
elements of Americana with cross-cultural influences. The 
restaurant also boasts an impressive beverage program. © 
141 Washington St., South Norwalk, (203) 857-1314 (washing- 
tonprimect.com). Open daily. L (Wed.-Sun.) D, $$ WA 


|Hartford County! 


Abigail’s Grille and Wine Bar ¢ American A completely remod- 
eled 1780 tavern blending classic charm with upscale casual 
dining. Try Gorgonzola-topped pork chops or cedar-plank At- 
lantic salmon. © 4 Hartford Rd., Simsbury, (860) 264-1580 
(abigailsgrill.com). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Artisanal Burger Company © American Gourmet burgers 
are the specialty here but they are only the beginning of the 
culinary delights diners will experience at the restaurant. 
e 1436 Pleasant Valley Rd., Manchester, (860) 644-0046 
(artisanalburgercompany.com). Open daily. L D LS, $$, WA 
[ww 5/15] 


@the Barn © American This 170-seat, 4,000 square foot ultra- 
Sleek steak house and wine bar features multiple dining areas, 
steaks, seafood, small plates and a wine list selected by a cer- 
tified sommelier, as well as a wide array of martinis, specialty 
cocktails and craft beers. © 17R E. Granby Road, Granby (860) 
413-3888 (atthebarngranby.com). LD (Tues. - Sun.) $$, WA 


A Vert Brasserie © French Owned by two chefs who in recent 
years have been making the Connecticut foodie world sit up 
and take notice, this restaurant offers beautiful food combined 
with imagination, perfectionism and zest. © 35 LaSalle Rd., 
West Hartford, (860) 904-6240 (avertbrasserie.com). Open 
daily. LD, LS, $$, WA 


CORRECTION 


RESTAURANT 
EXPERTS’ PICKS 


One of January’s dining features, 
“Best Restaurants 2016: Experts’ 
Picks,” omitted several categories. 
Those categories are included below. 
We encourage you to experience 
these great restaurants for yourself. 


EXPERTS’ PICKS 
BEST OUTDOOR DINING 


Fresh Salt, OLD SAYBROOK 
Hopkins Inn, WARREN 

Harlan Publick, NORWALK 
Bartaco, WESTPORT 

Morning Glory Café, oD LyME 
Paloma, STAMFORD 

L'escale, GREENWICH 

L’Orcio, NEW HAVEN 

Madison Beach Hotel, MADISON 
Lake View, COVENTRY 

Red 36, MYSTIC 


BEST HIDDEN GEM 
Ichiro, DANBURY 

Staropolska, NEW BRITAIN 

The Blue Oar, HADDAM 

RSVP, WEST CORNWALL 

Aranci 67, REDDING 

The Blue Oar, HADDAM 

Turkish Kebab House, WEST HAVEN 
Coriander, EASTFORD 

Soul De Cuba, NEW HAVEN 


BEST SEAFOOD 

Fresh Salt, OLD SAYBROOK 

F.1.S.H., STAMFORD 

The Oyster Club, mystic 

Max’s Oyster Bar, WEST HARTFORD 

Stowe’s, WEST HAVEN 

Muse by Jonathan Cartwright, WASHINGTON 
Gaspar’s, NEW LONDON 

SEP Oyster Co., MYSTIC 

Acqua, WESTPORT 

The Whelk, westPoRT 

Lenny and Joe’s Fish Tale, MULTIPLE LOCATIONS 


BEST HOTEL DINING 


Artisan, SOUTHPORT 

Heirloom, The Study at Yale, NEW HAVEN 
Winvian, MORRIS 

Old Lyme Inn, OLD LYME 

Fresh Salt, Saybrook Point Inn, OLD SAYBROOK 
The Willows, BRISTOL 

Madison Beach Hotel, MADISON 

Harbour House Restaurant at the Inn at Mystic, mystic 
The White Hart, SALISBURY 

Falls Village Inn, FALLS VILLAGE 

U'escal, GREENWICH 

Parallel Post, TRUMBULL 
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Barcelona Restaurant & Wine Bar © Spanish Mediterra- 
nean Barcelona’s newest location in a popular line of hip, Euro- 
pean-style restaurants. ¢ 971 Farmington Ave., West Hartford, 
(860) 218-2100 (barcelonawinebar.com). Open daily. L (Mon.- 
Sat.) D LS, $$, E, WA 


Bear’s Smokehouse Barbecue © Barbecue Let your inner bear 
roar at these finger-lickin’ good Kansas City-style barbecue 
joints owned by competitive eating champion Jamie McDon- 
ald. © 89 Arch St., Hartford, (860) 724-3100; 2152 Poquonock 
Ave.,Windsor, (860) 999-3834 (bearsbbg.com). Open daily. L D, 
$$, WA 


Carbone’s Kitchen ¢ /ta/ian Established in 2012, this casual- 
dining little brother to Carbone’s Ristorante uses fresh and lo- 
cal ingredients to prepare old-school Italian classics. ¢ 6 Win- 
tonbury Mall, Bloomfield, (860) 904-2111 (carboneskitchen. 
com). Open daily. L (Mon.-Fri.) D, $$, WA 


Carbone’s Ristorante © /talian This old-school, fine-dining 
Italian restaurant was established in 1938 and has survived 
as long as it has for a reason. Dishes include lobster risotto, 
grilled veal chop and eggplant, chicken and veal parmigiano. © 
588 Franklin Ave., Hartford, (860) 296-9646 (carbonesct.com). 
Closed Sun. L (Mon.-Fri.) D, $$$, WA 


Cavey’s Restaurant ¢ /talian/French Choose from handmade 
pasta and house-cured salami in the Northern Italian restau- 
rant upstairs, or soufflé and buttery foie gras in the luxurious 
French restaurant downstairs. Enjoy a cocktail with some light 
jazz in a casual lounge while you decide.e 45 E. Center St., 
Manchester, (860) 463-2751 (caveysrestaurant.com). Closed 
Mon. D, $$, £, WA 


Confetti © /ta/ian Offers Italian-American cuisine with a cel- 
ebratory vibe. Also caters and operates the Big Red Truck 
food truck. ¢ 393 Farmington Ave., Plainville, (860) 793-8809 
(idineconfetti.com). Closed Mon. & Tues. D (Wed.-Sun.) SB, $$ 


Firebox © NewAmerican Firebox boasts a seasonal, Connecticut 
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farm-inspired menu including seared Stonington scallops and 
Connecticut farm-raised lamb. © 539 Broad St., Hartford, (860) 
246-1222 (fireboxrestaurant.com). Open daily. L (Mon.-Fri.) D, 
$$,E, WA 


First & Last Tavern ¢ /talian Offers authentic Italian cuisine 
such as salads, pastas and brick oven pizzas in a casual atmo- 
sphere. © 939 Maple Ave., Hartford, (860) 956-6000; (bakery 
cafe) 920 Maple Ave., Hartford, (860) 956-7000; 26 West Main 
St., Avon, (860) 626-2000; 32 Cooke St., Plainville, (860) 747- 
9100 (firstandlasttavern.com). Open daily. LD, $$, WA 


Fleming’s Prime Steakhouse & Wine Bar © American A pre- 
mier destination for prime meats and chops, fresh fish and 
poultry, with a sophisticated wine list. ¢ Blue Back Square, 
44 South Main St., West Hartford, (860) 676-WINE (flem- 
ingssteakhouse.com). Open daily. D, $$, WA 


Frank Pepe Pizzeria Napoletana © Pizza While world-famous 
white clam pizza is the standout, any pie here is worth the wait. 
e 1148 New Britain Ave., West Hartford, (860) 236-7373; 221 
Buckland Hills Dr., Manchester, (860) 644-7333 (pepespizze- 
ria.com). Open daily. L (Mon.-Fri.) D, $, WA 


GoldBurgers © Burgers The big (with a capital B) juicy special- 
ties at GoldBurgers are all made with locally sourced beef and 
include the venue’s namesake, the GoldBurger, a monster of 
a burger made with two patties and crowned by potato chips. 
e 1096 Main St., Newington, (860) 665-0478. Open daily. L 
D, $, WA 


Grants Restaurant, Bar & Patisserie * Continental A West 
Hartford institution serving inventive dishes like braised lamb 
shank, pistachio-crusted Idaho trout and chocolate-caramel 
opera cake. © 977 Farmington Ave., West Hartford, (860) 236- 
1930 (billygrant.com). Open daily. L (Mon.-Sat.) D, $$, WA 


Majorca © Spanish Named for a Spanish island in the Mediter- 
ranean Sea, this modern Hartford restaurant offers tapas and 
well-prepared dishes like duck confit. © 2074 Park St., Hart- 
ford, (860) 231-1003 (majorcact.com). Open daily. L (Thurs.- 
Sun.) D, $$, WA [&%* 10/15] 
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702 State Street * New Haven, CT * 203.785.8722 © goodfellasrestaurant.com 
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Max Downtown @ American Features global cuisine, chophouse 
classics, a fine wine list and lighter fare in the tavern. Wine 
Spectator Award of Excellence. ¢ 185 Asylum St., Hartford, (860) 
522-2530 (maxrestaurantgroup.com). Open daily. L (Mon.-Fri.) 
DLS, $$$, WA 


Max Fish © Seafood A lively, upscale fish house serving a daily 
selection of fresh seafood and great steaks. The Shark Bar 
is more casual, offering lighter fare and Max classics in an 
up-tempo environment. ¢ 110 Glastonbury Blvd., Glastonbury, 
(860) 652-3474 (maxfishct.com). Open daily. L (Mon.-Sat.) D 
LS, $$ 


Metro Bis © American The restaurant’s got a lovely new home 
at Simsbury 1820 House, but the focus hasn’t changed—clas- 
sically grounded innovation, seasonally oriented and ever open 
to a playful riff or two. © 731 Hopmeadow St., Simsbury, (860) 
651-1908 (metrobis.com). Closed Sun. L D, $$, WA 


The Mill on the River © American Pan-seared Chilean sea 
bass and pork chop Milanese are tops at this former gristmill. 
Wine Spectator Award of Excellence. @ 989 Ellington Rd., South 
Windsor, (860) 289-7929 (themillontheriver.com). Open daily. L 
(Mon.-Fri.) D SB, $$, WA 


Millwright’s Restaurant ¢ American Tyler Anderson dazzled us 
for years at The Copper Beech Inn. Now, he’s wowing all comers 
at this sparkling restaurant. © 77 West St., Simsbury, (860) 
651-5500 (millwrightsrestaurant.com). Closed Mon.-Tues. D, 
$$$, WA 


ON20 © Contemporary French/American Savor panoramic 
city views and sophisticated atmosphere along with sumptuous 
seasonal cuisine. © 400 Columbus Blvd., 20th Floor, Hartford, 
(860) 722-5161 (ontwenty.com). L (Mon.-Fri.) D (Wed.-Sat.), $$ 
(L) $$$ (D), E 


Republic © Gastropub Handcrafted beers, boutique wines 
and small-batch bourbons are offered at this high-end pub. 
39 Jerome Ave., Bloomfield, (860) 216-5852 (republicct.com). 
Open daily. L (Mon.-Fri.) D LS, $$ [4% 10/14] 


Rooster Co. © American Rotisserie chickens made to perfec- 
tion, are the heart and soul of menu here. © 1076 Main St., 
Newington, (860) 757-3969, (roostercompany.net). Open daily 
LD, $$, WA 


Ruth’s Chris Steakhouse © Steak Billed as “the steak that 
speaks for itself” the steaks served here are USDA Prime. In 
addition, the restaurant utilizes locally sourced produce in 
its recipes. © 2513 Berlin Tpke., Newington, (860) 666-2202 
(ruthschris.com). L (Sun.) D $$$, WA 


Sayulita © Mexican Named for a Mexican fishing village, this 
restaurant has a party vibe and uses top-of-the-line ingre- 
dients. Specialties include a variety of tacos and Ceviche de 
Playa. © 865 Maine St., Glastonbury, (860) 430-9941 (cantina- 
sayulita.com). Open daily. D, L (Sat.-Sun.) $$, WA [4% 7/14] 


Shady Glen © American A dairy bar/restaurant known for 
cheeseburgers and ice cream. @ 840 Middle Tpke. E., Manches- 
ter, (860) 649-4245: 360 Middle Tpke. W., Manchester, (860) 
643-0511. Open daily. LD, $, WA 


Sorella @ /talian A new kid on the block from restaurant pros 
Billy Carbone and Dan Keller, who own Dish across the street. 
901 Main St., Hartford, (860) 244-9084 (sorellahartford.com). 
L (Mon.-Sat.) D $$, WA 


Tisane Euro-Asian Café © Asian Fusion The diverse menu is 
complemented by over 40 specialty martinis and other spe- 
cialty drinks. Try the Far East nachos, wings trio, Tisane Cobb 
Salad, noodle bowls and espresso steak. © 537 Farmington 
Ave., Hartford, (860) 523-5417 (mytisane.com). Open daily. L 
D SB, $, E, WA 


Trumbull Kitchen ¢ American “Global comfort food” is served 
at communal tables at this sophisticated city brasserie. Wine 
Spectator Award of Excellence. © 150 Trumbull St., Hartford, 
(860) 493-7417 (maxrestaurantgroup.com). Open daily. L 
(Mon.-Sat.) D LS, $$, E 


Vinted Wine Bar & Kitchen © Japas This exciting restaurant in 
Blue Back Square serves 68 wines by the glass along with an 
ambitious small-plates menu. 63 Memorial Rd., West Hartford, 
(860) 206-4648 (vintedwinebar.com). Open daily. D, $$, WA 


The Willows ¢ American A suave boite in the DoubleTree Hotel 


helmed by star chef Leo Bushey Ill. On the menu: vanilla-poached 
lobster, pot-au-feu and pork tenderloin roulade with sun-dried 
fruit. ¢ 42 Century Dr., Bristol, (860) 589-7766 (doubletree- 
bristol.com). Open daily 5 to 10. D, $$$, WA [k%&*«% 8/13] 


Wood-n-Tape American Hip, fun eateries known for great 
burgers and great beer. You'll also love the pizza, pasta, 
salads, nachos and sandwiches. @ 99 Sisson Ave., Hartford, 
(860) 232-TAPS; 1274 Farmington Ave., Farmington, (860) 
773-OPEN; 420 Queen St., Southington, (860) 329-0032; 12 
Town Line Rd., Rocky Hill, (860) 571-9444 (woodntap.com). 
Open daily. LD LS, $, WA 


Litchtield County 


Arethusa al Tavolo © New American This high-flying country 
restaurant serves sparkling dishes like butter-poached halibut 
with crab paella, rack of lamb and a glorious reinvention of 
Peking duck. © 828 Bantam Rd., Bantam, (860) 567-0043 (are- 
thusaaltavolo.com). Open Thurs.-Sun. D, $$$, WA 


Backstage © American Enjoy casual American fare prepared 
from scratch—salads and soups, creative small plates, hand- 
formed Angus patties on house-baked rolls—and 40 beers on 
tap. © 84 Main St., Torrington, (860) 489-8900 (backstageeat- 
drinklive.com). Open daily. LD LS SB, $$, E, WA 


Carmen Anthony Fishhouse ¢ Seafood & Steak Carmen An- 
thony offers an impressive variety of fresh-only seafood, big 
Maine lobsters (up to five pounds) and thick Black Angus 
steaks. Wine Spectator Award of Excellence. ¢ 75/7 Main St., 
Woodbury, (203) 266-0011. Open daily. LD LS, $$$, E, WA 


Carole Peck’s Good News Cafe © New American Chef Carole 
Peck offers original dishes like warm crab taco and chicken 
tagine. © 694 Main St. S., Woodbury, (203) 266-GOOD (good- 
news-cafe.com). Closed Tues. L D, $$ 


Gifford’s © American Enjoy a melting pot of a menu that fea- 
tures the flavors of Thailand, Tuscany, Vietnam, Morroco and 
France, as well as local farm fare. In winter guests can enjoy a 
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fireplace, in summer they can eat outside on an awning-shaded 
dining terrace. © 9 Maple St., Kent, (860) 592-0262 (jpgifford. 
com). Closed Mon.-Tues. D, $$$, WA [%&*% 6/14] 


Community Table ¢ American Chef Joel Viehland offers a 
seasonal menu using only ingredients grown, raised or foraged 
within a 200-mile radius. ¢ 223 Litchfield Tpke., Washington, 
(860) 868-9354 (communitytablect.com). Closed Tues.-Wed. D 
SB, $$, WA 


The Cookhouse © Barbecue “Slo-smoked” baby-back ribs and 
pulled pork are the name of the game here. © 31 Danbury Rd. 
(Rte. 7), New Milford, (860) 355-4111 (thecookhouse.com). 
Open daily. LD, $$, WA 


The Hopkins Inn @ Austrian/American A country inn with an 
Old World atmosphere known for wiener schnitzel, backhendl 
and fresh-caught trout. ¢ 22 Hopkins Rd., Warren, (860) 868- 
7295. Closed Mon. B L (Tues.-Sat.) D, $$$ 


John’s Café © New American A popular spot for New American 
cuisine with a Mediterranean accent: grilled pizzas, ricotta 
gnocchi and salmon with morels. Wine Spectator Award of Ex- 
cellence. © 693 Main St. S., Woodbury, (203) 263-0188 (john- 
scafe.com). Open daily. L (Mon.-Sat.) D, $$, WA 


The Painted Pony © American This cozy spot offers a variety 
of dishes, from prime rib and steak to pasta and pizza. Live 
entertainment every Thurs. © 74 Main St. (Rte. 61), Bethlehem, 
(203) 266-5771 (paintedponyrestaurant.com). Open daily. L 
(Mon.-Sat.) D, $, E, WA 


Pastorale © French/Mediterranean Housed in a 1760s Colo- 
nial, Pastorale uses local and organic ingredients in dishes like 
pan-seared Idaho rainbow trout, chicken paillard and moules 
mariniére. © 223 Main St., Lakeville, (860) 435-1011 (pasto- 
ralebistro.com). Closed Mon. D SB, $$, WA 


Patty’s Restaurant © American A delightful breakfast expe- 
rience with generous portions—the menu is influenced by 
season and might include treats such as raisin French toast 
or apple, walnut and cranberry pancakes. @ 499 Bantam Rd., 
Litchfield, (860) 567-3335. Open daily. BL $ 


The Restaurant at Winvian ¢ French Chef Chris Eddy con- 
stantly changes the menu, using simple and seasonal ingre- 
dients accented with unusual and fresh findings. ¢ 155 Alain 
White Rd., Morris, (860) 567-9600 (winvian.com). Closed Mon.- 
Tues. LD, $$$, WA 


River Bistro © Mediterranean Located on the banks of the 
Housatonic River, River Bistro offers fine Mediterranean cui- 
sine with a Spanish accent. The house specialties include a 
variety of tapas and traditional paella. ¢ 300 Kent Rd., New 
Milford, (860) 355-4466 (riverbistro.net). Closed Mon.-Tues. L 
(Sun.) D, $$, WA 


Salsa Restaurant © Southwestern Salsa highlights South- 
western cuisine with house-made mild-to-hot New Mexican- 
style dishes, fajitas, quesadillas and house-made salsas. ¢ 31 
Bank St., New Milford, (860) 350-0701. Closed Mon. LD, $, WA 


Scarpelli’s © American Since 1936, Scarpelli’s has been offer- 
ing classic comfort foods like chicken parmigiana, meat loaf, 
fried chicken and fish-and-chips. © 865 Migeon Ave., Torrington, 
(860) 482-7977 (scarpellisclassiccatering.com). Open daily. B L 
D, $$, WA 


Venetian Restaurant © Classic Italian Enjoy seasonal specials 
and traditional fare like house-made pasta. @ 52 East Main 
St., Torrington, (860) 489-8592 (thevenetianrestaurant.com). 
Closed Tues. L (Mon.-Sat.) D, $$, WA 


The Village Restaurant ¢ American A historic pub and res- 
taurant in the heart of Litchfield. Veal Bartalucci, Parmesan- 
and-horseradish-encrusted salmon and cheeseburgers top 
the menu. © 25 West St., Litchfield, (860) 567-8307 (village- 
litchfield.com). Open daily. L D, $$ 


West Street Grill ¢ New American An innovative restaurant 
with a star-studded clientele and menu to match. Serves wild 
fish, handmade pasta and organic salads. Wine Spectator Award 
of Excellence. © 43 West St., Litchfield, (860) 567-3885 (west- 
streetgrill.com). Open daily. LD SB, $$$, R (on weekends), WA 


The White Hart ¢ Farm to Table High-quality cuisine made from 
an A-list of farm sources served in a rustic, recently remodeled 
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historic country inn dating to 1805. ¢ 15 Under Mountain Rd., 
Salisbury, (860) 435-0030 (whitehartinn.com). Open daily. L D 
SB, $$, WA[&*&*& 6/15] 


The White Horse Country Pub © American Serves American pub 
favorites like burgers, ribs and seafood bake, along with some 
English ones—shepherd’s pie, fish-and-chips and bangers and 
mash. Outdoor dining in warmer months provides a delightful 
experience. ® 258 New Milford Tpke., Washington, (860) 868- 
1496 (whitehorse-countrypub.com). Open daily. LD SB, $$, WA 


Yokohama ¢ Japanese Delicious tempura and teriyaki dishes, 
plus sushi and sashimi is served at this beloved New Milford 


openings 


Mecha Noodle Bar, Norwalk ¢ Like the original 
Mecha Noodle Bar in Fairfield, this spinoff will 
feature a wide variety of artisan ramen, pho and 
other types of noodles in an environment where 
Slurping is very much encouraged. (203) 295- 
8718, mechanoodlebar.com. 








Brew and Steak Kings, Wallingford ¢ This long an- 
ticipated beer and steak house opened in No- 
vember. It features certified Angus meats raised 
in upstate New York and 24 taps, 10 of which 
are devoted to Connecticut-brewed beer. (203) 
626-5084, bskings.com. 


Angry Tofu, Wethersfield * Forget playing Angry 
Birds and head for this playfully named restau- 
rant, which features sizzling Korean cuisine, and 
might just change your opinion of tofu. (860) 
513-1004. 
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restaurant. ¢ 131 Danbury Rd., New Milford, (860) 355-0556 
(yokohama-sushi.net). Open daily. L D, $$, WA 


| Middlesex County| 


Alforno © Northern Italian Known for a great selection of house- 
made ravioli, including veal osso buco with fresh ricotta ravioli, 
butternut squash ravioli and wild boar ravioli, as well as ta- 
gliatelle Bolognese and arugula chicken. © 1654 Boston Post 
Rd., Old Saybrook, (860) 399-4166 (alforno.net). Open daily. L 
D, $$, WA 


Angelico’s Lake House © American Overlooking Lake Poco- 
topaug, Angelico’s features great outside dining and a tiki 
hut. Try the spinach risotto, roast prime rib, stuffed salmon or 


A monthly look at some of what’s new and exciting 
on the Connecticut dining scene 


NOIR, Stamford ¢ In November this restaurant 
opened with chef Francisco Ciciliano, formerly 
of Baldanza Natural Market & Café and Bistro 
Bonne Nuit in New Canaan, at the helm. It offers 
an experience billed as a “five-star cuisine sans 
the white tablecloths and pretense of a stereo- 
typical high-end restaurant.” (203) 323-2711, 
noirstamford.com. 


River Rock Tavern, Derby ¢ This new, family-owned 
tavern features an outdoor deck with a bar over- 
looking the Naugatuck River. It has a menu with 
bar-friendly options like burgers and pizza and 
regularly hosts live music. (203) 732-0808, riv- 
errocktavern.com. 


Know of a new Connecticut restaurant you'd like to see listed 
here? Email Erik Ofgang at eofgang@connecticutmag.com 
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lobster ravioli with sautéed shrimp. ¢ 81 North Main St., East 
Hampton, (860) 267-1276 (angelicoslakehouse.com). Open 
daily. LD LS SB, $$, E, WA 


Baci Grill © Modern Italian Try house specialties like grilled 
mango-and-chipotle pork loin, chicken sausage and broccoli 
rabe pasta, Guinness skirt steak and scallop risotto at this 
casual, trendy restaurant. @ 134 Berlin Rd., Cromwell, (860) 
613-2224 (bacigrill.com). Open daily. LD LS, $$, E, WA 


Boom ¢ American Dine on the outdoor deck overlooking a sea of 
yachts. Favorites include fried oysters, filet mignon Oscar with 
crabmeat-sherry cream and BBQ duck quesadillas. © Brewer’s 
Pilots Point Marina, 63 Pilots Point Dr., Westbrook, (860) 399- 
2322 (boomrestaurant.net). Open daily. LD SB, $$, WA 


Chester’s Barbecue © BBQ Mouthwatering, slow-cooked bar- 
becue is the name of the game here. Choose from BBQ favor- 
ites like smoked ribs, chicken, brisket and burnt ends. @ 10 
West Main St. Clinton, (860) 669-6868 (chestersbbq.com). 
Open daily. LD, $$ 


Chicago Sam’s ¢ American This beloved sports bar takes sports 
fanaticism to new heights showing every NFL, MLB, NBA and 
NHL game. When it comes to the menu this place is also a 
winner. © 51 Shunpike Rd., Cromwell, (860) 635-1860 (chica- 
gosams.com). Open daily. LD LS, $, E, WA 


Cuckoo’s Nest © Mexican Housed in a 200-year-old barn, 
Cuckoo’s Nest has been serving nachos, fajitas, Cajun shrimp 
and scallops for over 35 years. ¢ 1712 Post Rd., Old Saybrook, 
(860) 399-9060 (cuckoosnest.biz). Open daily. LD SB, $$, £, WA 


El Pulpo Restaurant & Tapas Bar © Mediterranean Paella de 
mariscos and Vieiras a la Plancha (grilled diver sea scallops 
and lobster over fray fontina cheese risotto and champagne 
Sauce) are among the highlights of this romantic restaurant. ¢ 
386 Main St., Middletown, (860) 788-7525. Open daily. LD, $$ 


Eli Cannon’s © Beer Bar The Connecticut innovator of the mod- 
ern beer bar, Eli Cannon’s has been pouring sought-after brews 
since long before it was a trendy business model. Food favor- 
ites here include the famous nachos, chicken wings (there’s 20 
custom sauces), the classic cannon burger and the blackened 
chicken wrap. 695 Main St., Middletown, (860) 347-3547 (eli- 
cannons.com). Closed Mon. L (Fri.-Sun.) D LS, $$, WA 


First & Last Tavern ¢ /tal/ian Offers authentic Italian cuisine 
such as salads, pastas and brick oven pizzas in a casual 
atmosphere. @ 220 Main St., Middletown, (860) 347-2220, 
(firstandlasttavern.com). Open daily. LD, $$, WA 


Fresh Salt © American Drink in the glorious water view while 
Savoring cioppino, merlot-braised short ribs, osso buco and 
Block Island swordfish. ¢ 2 Bridge St., Old Saybrook, (860) 
395-2000 (saybrook.com). Open daily. B L (Mon.-Sat.) D SB, 
$$$, £, WA 


Gabrielle’s ¢ American Bistro Gabrielle’s is an upscale bistro 
serving grilled tenderloin of beef, pan-seared scallops and pan- 
roasted fillet of salmon. ¢ 78 Main St., Centerbook, (860) 767- 
2440 (gabrielles.net). Open daily. L (Mon.-Fri.) D SB, $$, WA 


Gelston House © American This historic restaurant offers un- 
paralleled views of the Goodspeed Opera House and the Con- 
necticut River. Entrées include pan-seared duck breast, filet 
mignon and lamb ragout. ¢ 8 Main St., East Haddam, (860) 
873-1411 (gelstonhouse.com). Closed Mon. L (Tues.-Sun.) D LS 
SB, $$, E, WA 


Good Elephant at Restaurant L&E ¢ Vietnamese The elephant 
in this room is flavor—and lots of it. From five spice duck to 
sushi-grade tuna this restaurant serves the salty, sour, bitter 
and sweet flavors of Vietnamese cuisine. © 59 Main St., Ches- 
ter, (860) 526-5301 (goodelephantcafe.com). D (Wed.-Sat.) 
$$ [a 7/15] 


The Griswold Inn © American The beloved 1776 “Gris” fea- 
tures classic New England cuisine in the dining room, small 
plates and 50 wines by the glass in the wine bar, and a lively 
taproom. Wine Spectator Award of Excellence. @ 36 Main St., 
Essex, (860) 767-1776 (griswoldinn.com). Open daily. L D SB, 
$$$, E, WA 


La Boca Mexican Restaurant and Cantina © Mexican Sizzling 
fajitas, carne asada, grilled mahi mahi and the La Boca classic 
burrito are just some of the Mexican cuisine favorites offered at 


this fun restaurant with a patio and live music. ¢ 337 Main St., 
Middletown, (860) 347-4777 (labocamexican.com). Open daily. 
LD LS, $$, £, WA 


La Foresta @ /talian This big and beautiful ristorante serves 
garden-fresh, ingredient-driven fine Northern Italian cuisine. 
It also has a VIP wine cellar and one of the state’s best wine 
selections. © 163 Route 81, Killingworth, (860) 663-1155 (la- 
forestarestaurant.com). Open daily. D, $$, WA [*&*&%* 3/15] 


Lenny & Joe’s Fish Tale © Seafood This Connecticut institution 
serves all manner of fresh seafood, from hot lobster rolls to 
baked stuffed shrimp to fried whole-belly clams. © 86 Boston 
Post Rd., Westbrook, (860) 669-0767 (\jfishtale.com). Open 
daily. LD, $$, WA 


Liv’s Oyster Bar © Seafood Liv’s is a stylish, small neighbor- 
hood restaurant housed in an old movie theater. Stonington 
sea scallops, wild salmon, organic chicken and heirloom veg- 
etables top the menu. © 166 Main St., Old Saybrook, (860) 395- 
5577 (livsoysterbar.com). Closed Tues. D, $$, WA 


Luigi’s © /talian Enjoy classic Italian favorites like seafood can- 
nelloni, chicken leonardo, veal parmigiana, whole clams, prime 
rib and other dishes. ¢ 1295 Boston Post Road, Old Saybrook, 
(860) 388-9190 (luigis-restaurant.com). Closed Monday (ex- 
cept in July and August). D, $$, WA 


Mondo Restaurant ¢ Pizza This casual, family-owned restaurant 
specializes in brick oven New York-style thin crust pizza. There is 
also a beer and wine bar. © 10 Main St., Middletown, (860) 343- 
3300 (mondomiddletown.com). Open daily, LD $$, WA 


NoRA Cupcakes ¢ Bakery The offbeat and creative cupcakes 
here are beloved far and wide. The cupcake shop also features 
coffee, croissants, soup, bread and more. If you can’t make it 
to Middletown keep an eye out for Lil’ NoRA Cupcake Truck. 
700 Main St., Middletown, (860) 788-3150 (noracupcake.com). 
Closed Mon. $ 


Restaurant L&E/French 75 Bar @ French Upstairs you'll find 
formal, elegant dining and a seasonal menu while downstairs 
offers a more traditional bistro experience. © 59 Main St., 
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Chester, (860) 526-5301 (restaurantlande.com). Open daily. 
DLS, $$$, WA 


River Tavern © American Farm-to-table pioneer Jonathan Rapp 
wears top toque at this town fixture. On the menu: made-to- 
order guacamole, grilled Stonington swordfish, New York strip. 
e 23 Main St., Chester, (860) 526-9417 (rivertavernrestaruant. 
com). Open daily. LD $$ 


The Tea Kettle Restaurant © Breakfast This breakfast and 
brunch destination specializes in gluten-free and paleo dishes 
from pancakes and muffins to waffles and eggs benedict. The 
jumbo-sized pancakes are popular. ¢ 1395 Boston Post Rd., Old 
Saybrook, (860) 577-5039 (theteakettlerestaurant.com). Open 
daily. BL $,£,WA 


Westbrook Lobster © Seafood Offers the freshest fish pos- 
sible in dishes ranging from baked stuffed lobster to teriya- 
ki-grilled salmon to seafood paella. ¢ 346 Boston Post Rd., 
Clinton, (860) 664-9464 (westbrooklobster.com). Open daily. 
LD, $$, WA 


New Haven County 


116 Crown © American Tapas/Small Plates Dine on sliders, piz- 
zettes and charcuterie and cheese in a loungelike atmosphere— 
along with exciting and creative house cocktails. ¢ 116 Crown 
St., New Haven, (203) 777-3116 (116crown.com). D LS, $$, E, WA 


121 Restaurant @ OXC © American Watch the planes take off 
and land at 121, located at the Waterbury-Oxford Airport. The 
menu runs from great pizzas and burgers to an eclectic mix 
of American favorites. © 7 Juliano Dr., Oxford, (203) 262-0121 
(121restaurantgroup.com/oxc). Closed Mon. LD, $$, E, WA 


Archie Moore’s Bar & Restaurant © American Casual pub- 
style dining with burgers, nachos and salads. And don’t miss 
the award-winning buffalo chicken wings. © 188% Willow St., 
New Haven, (203) 773-9870; 39 N. Main St., Wallingford, (203) 
265-7100; 15 Factory La., Milford, (203) 876-5088; 17 Eliza- 
beth St., Derby, (203) 732-3255 (archiemoores.com). Open 
daily. LD LS, $ 


Ee aS 


Gp americans . 


*) _———" 
Se te - (Fa “ se 


peace 
a ns ley ibs 
psicakho KG ‘ce 


My |ecoumn UG 





5 Weel 


r , os ai 


ante 
A 


in the area of Granby 


Sr 


WwW 


nw} 


ecials for sweethearts, b 


b ae Hea or family. 


Friday thre ough a Sv lage! 
brunch, lunch, dinner, dessert & happy hour 


17R E. Granby Rd, Granby atthebarngranby.com (8¢ 


60) 413-3888 





Ballou’s Restaurant & Wine Bar @ /talian A casual and re- 
laxed wine bar. Full menu with fondue and much more. Has an 
outdoor, dog friendly patio and gluten-free menu. @ 51 White- 
field St., Guilford, (203) 453-0319 (ballouswinebar.com). Open 
daily. LD, $$ 


Bar Bouchée ¢ French Jean Pierre Vuillermet’s classic bistro 
has a black-and-white tile floor, pressed-tin-style walls and 
ceiling and a zinc bar. On the menu: duck leg confit, charcuterie 
and beef bourguignon. © 8 Scotland Rd., Madison, (203) 318- 
8004. Open daily. D, $$ 


Barcelona Restaurant & Wine Bar © Spanish Medi- 
terranean A hip restaurant serving Spanish and Mediterra- 
nean cuisine—including tapas, hot and cold. Wine Spectator 
Award of Excellence. ¢ 155 Temple St., New Haven, (203) 848- 
3000 (barcelonawinebar.com). Open daily. LD LS, $$, WA 


Bin 100 © Mediterranean Feast on delicious Mediterranean cui- 
sine elegantly served in a spacious dining room. ¢ 100 Lans- 
dale Ave., Milford, (203) 882-1400 (binl00restaurant.com). 
Open daily. D SB, $$, E, WA 


Bistro Mediterranean © Mediterranean This casual and relaxed 
restaurant has Spanish and Mediterranean influences and of- 
fers a variety of beloved dishes including scallops parrilla, paella 
and brussels sprout salad. © 383 Main St., East Haven, (203) 
467-2500 (bistromediterraneanandtapasbar.com). Open daily. 
LD, $$, WA 


Ceviche @ Latin Fusion Several different styles of ceviche are 
offered here. In addition the place features a variety of siz- 
zling Latin dishes, cocktails and 30 different types of tapas. 
Try the Granada Mojito, which features pomegranate flavors. 
e 530 Middlebury Rd., Middlebury, (203) 527-7634 (cevichela- 
tinkitchen.com). Closed Monday. L (Wed.-Thurs.) D LS, $$, WA 


Claire’s Corner Copia © Vegetarian A café-style spot offering 
globe-trotting dishes like organic-mushroom crépes, Bengal 
curry, Irish breakfast and Lithuanian coffee cake. © 1000 Cha- 
pel St., New Haven, (203) 562-3888 (clairescornercopia.com). 
Open daily. BL D SB, $, WA 


MILL STREET 


Bar & Table 


EXPERTS’ CHOICE 


CONNECTICUT MAGAZINE 2016 
BEST NEW RESTAURANT 
Mill Street Bar & Table features peak season ingredients 
from a community of local farms, including its own 
Back 40 Farm in Washington, CT. 
Chef Lazlo’s menu highlights the bounty 
of Connecticut's Farms & Fisheries. 


millstreetct.com 


230 Mill Street « Greenwich, Connecticut 


(203) 813-3323 
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Consiglio’s Restaurant © Classic Italian Family-owned and 
-run for over 70 years, Consiglio’s is known for classic home- 
style favorites like homemade cavatelli and braciole, eggplant 
rollatini and lasagna. © 165 Wooster St., New Haven, (203) 865- 
4489 (consiglios.com). Open daily. L (Tues.-Fri., Sun.) D, $$ 


Dino’s Seafood © Seafood This family-run favorite of local North 
Haven diners for over four decades prides itself on serving high 
quality seafood fare with the taste of love and joy in every or- 
der. Customer favorites include strip clams, fritters, lobster 
rolls, and top-split hot dogs accompanied with a local craft 
beer.¢ 540 Washington Ave., North Haven, (203) 239-5548 
(dinosseafood.com). Closed Mon. L D, $, WA 


Elm City Social ¢ American Features creative and upscale pub 
friendly fare in a visually impressive setting. There is also an 
assortment of excellent cocktails offered. 


e 286 College St., New Haven, (475) 441-7436 (elmcitysocial. 
com). Open daily. LD, LS, $$, WA 


Frank Pepe Pizzeria Napoletana © Pizza While world-famous 
white clam pizza is the standout, just about any pie here is 
worth the wait. © 157 Wooster St., New Haven, (203) 865-5762 
(pepespizzeria.com). Open daily. L (Mon.-Fri.) D, $, WA 


Geronimo Tequila Bar & Southwest Grill © Southwestern Fu- 
sion A mix of traditional Native American, Mexican, Spanish 
and Anglo-American fare, with bold flavors and authentic 
ingredients. © 271 Crown St., New Haven, (203) 777-7700 
(geronimobarandgrill.com). Open daily. L (Mon.-Sat.) D, $$ 
[wk 7/13] 


Goodfellas Restaurant © /talian The extensive menu is a 
veritable Best Hits of Italy, featuring pastas and gnocchi, 
pork chop Milanese, steak pizzaiola, veal saltimbocca and 
the chef’s signature filet cognac. @ 702 State St., New Haven, 
(203) 785-8722 (goodfellasrestaurant.com). Open daily. L D, 
$$, WA 


Heirloom © Modern Continental Chef Carey Savona serves 


dishes like crab cakes with fennel and vermouth butter and 
herbed gnocchi with rapini and tomatoes. © The Study at Yale, 
1157 Chapel St., New Haven, (203) 503-3919 (studyhotels. 
com). Open daily. B L (Mon.-Sat.) D SB, $$, WA 


J. Christian’s © New American A smart, lively restaurant and 
lounge that takes no shortcuts in preparing New American cul- 
sine with a Southern accent. 9 North Main St., Wallingford, 
(203) 265-6393 (jchristians.com). Closed Mon. LD, $$ 


La Tavola Ristorante © Classic Italian Enjoy a twist on clas- 
sic Italian cuisine with prosciutto-wrapped figs, pumpkin 
ravioli and pepper-encrusted Ahi tuna. © 702 Highland Ave., 
Waterbury, (203) 755-2211 (latavolaristorante.com). Closed 
Sun. LD, $$, WA 


Lenny & Joe’s Fish Tale © Seafood This Connecticut institution 
serves all manner of fresh seafood, from hot lobster rolls to 
baked stuffed shrimp to fried whole-belly clams. © 501 Long 
Wharf Dr., New Haven, (203) 691-6619 (ljfishtale.com). Open 
daily. LD, $$, WA 


L’Orcio © Contemporary Italian This upscale contemporary res- 
taurant features an outdoor patio and a menu of house-made 
pastas, grilled whole fish and steaks with seasonal cuisine. © 
806 State St., New Haven, (203) 777-6670 (lorcio.com). Closed 
Mon. L (Fri.) D, $$ 


Moxie © American High-end American cuisine is the star here. 
Try the perfectly cooked burger that comes with awesome fries 
doused in kosher salt and malt vinegar powder. © 52 Wall 
Street, Madison, (203) 421-6963 (moxie-bar.com). Closed 
Mon. D (Tues.-Sun) L (Fri.-Sun.), $$, WA 


Miya’s ¢ Sushi A sushi restaurant like no other, thanks to chef 
Bun Lai’s unique creations. © 68 Howe St., New Haven, (203) 
777-9760 (miyassushi.com). Closed Sun.-Mon. LD, $$$, WA 


Olea © Spanish A world-class, full-service Spanish restaurant, 
with a fun tapas bar. © 39 High St., New Haven, (203) 780-8925 
(oleanewhaven.com). Closed Sun., Mon.-Thurs. LD, $$$, WA 


Park Central Tavern © American The dynamic weekly menu 


Lunch Saturday & Sunday 
Dinner Thursday through Sunday 
828 Bantam Road ® Bantam, CT 06750 © 860.567.0043 © arethusaaltavolo.com 
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showcases signature entrées and classic favorites made with 
fresh New England ingredients. ¢ 1640 Whitney Ave., Hamden, 
(203) 287-8887 (parkcentraltavern.com). Open daily. LD, $, WA 


Ristorante Luce © Classic Italian Enjoy the double-cut veal 
chops, pane cotto, risotto pescatore and daily fish specials. 
Extensive wine list. ¢ 2987 Whitney Ave., Hamden, (203) 407- 
8000 (ristoranteluce.net). Open daily. L (Mon.-Fri.) D, $$ 


Roia © French/Italian This new spot in the Taft Hotel building 
evokes a golden era when romance reigned. On the menu: ar- 
tichoke soup, chicken al mattone and panna cotta. 261 College 
St., New Haven, (203) 200-7045 (roiarestaurant.com). D (Wed.- 
Sun.), $$, WA 


Sake Fusion Restaurant © Asian Fusion \Indian pancakes with 
curry Sauce and Vietnamese-style grilled pork are just a few of 
the Asian-fusion dishes on the menu. @ 730 Main St. S., South- 
bury, (203) 264-2888 (sakefusionsouthbury.com). Open daily. L 
(Mon.-Sat.) D, $, WA 


Sans Souci ¢ American A casual mainstay in the area that 
prides itself on offering fresh pasta, steak, chicken, veal, sea- 
food and other crowd pleasers. ¢ 2003 N. Broad St., Meriden, 
(203) 639-1777 (sanssoucirestaurant.com). Closed Mon. L 
(Tues.-Fri.), D, $$ 


Sefior Pancho’s © Mexican A festive spot serving up terrific 
fresh salsa and margaritas to go with mole poblano, steak 
ranchero and fajitas. ¢ 280 Cheshire Rd., Prospect, (203) 758- 
7788; 385 Main St. S., Southbury, (203) 262-6988 (senorpan- 
chos.com). Open daily. LD SB, $,E, WA 


Shell & Bones Oyster Bar & Grill © Seafood This waterside 
restaurant features the celebrated creations of executive chef 
Arturo Franco-Camacho whose specialties include steak and 
seafood. © 100 South Water St., New Haven, (203) 787-3466 
(shellandbones.com). Open daily. D L (Sat.-Sun.), $$$ 


Solun Tapas Bar & Restaurant © Spanish Solun is Spanish for 
“the sun and the moon” and this restaurant promises an escape 
from the ordinary with a wide array of tapas and other food clas- 
sics from Spain. © 245 Amity Rd., Woodbridge, (203) 298-9741 





(soluntapasbar.com). Open daily. L (Tues.-Sun.) D (Tues.-Sat.) 
SB, $$, E, WA 


Thali Regional Cuisine of India ¢ /ndian Chic, exotic and fun. 
Thali dinners include Konkan crab, lamb chops and Andhra 
chicken curry. © 4 Orange St., New Haven, (203) 777-1177 
(thali.com). Open daily. LD SB, $$, WA 


The Wharf © New American This great spot at the Madison 
Beach Hotel serves up steak tartare, cioppino and grilled 
Berkshire pork chop with roasted fennel—with a side of water 
views. © 94 West Wharf Rd., Madison, (203) 350-0014 (madi- 
sonbeachhotel.com). Open daily. B, L (Mon.-Sat.), D. $$$, WA 


Wood-n-Tap © American Hip, fun eateries known for great 
burgers and great beer. You'll also love the pizza, pasta, sal- 
ads and sandwiches. @ 311 Boston Post Rd., Orange, (203) 
799-9663; 970 N. Colony Rd., Wallingford, (203) 265-9663 
(woodntap.com). Open daily. LD LS, $, WA 


Zafra Cuban Restaurant & Rum Bar © Cuban With a collec- 
tion of 300 different kinds of rum—one of the largest in the 
country—this New Haven establishment is Connecticut’s first 
true rum bar. Small, dark and atmospheric, this hip locale fea- 
tures chef Tadahiro (“Haya”) Hayasaka’s subtle and sometimes 
fanciful take on Cuban soul food. © 259 Orange St., New Haven, 
(203) 859-5342 (zafrarumbar.com). Open daily. L (Tues.-Fri.) 
DLS, $$, WA 


|New London County| 


Al Dente ¢ /tal/ian Savor the mouthwatering flavors of frutti di 
mare, farfalle con pollo and medaglioni de manzo, followed up 
with cannoli or tiramisu at this Italian dining gem. ¢ Foxwoods 
Resort Casino, Mashantucket, (800) Foxwoods (foxwoods. 
com). Open daily. D, $$$, E, WA 


Alta Strada © /talian Try favorites like chittara with spicy lob- 
ster and fresh peas and grilled lamb chops with asparagus, 
potato and pickled onion salad. © MGM Grand at Foxwoods, 
240 MGM Grand Dr., Mashantucket, (860) 312-2582 (altas- 
tradarestaurant.com). Open daily. LD, $$$ 


osterias bar 


in Fairfield 


Best Appetizers 
READERS’ CHOICE Service, Runner-up 
sticrmrnr a est restaurants Cocktails, Runner-up 
muummumems Wine Selection, Runner-up 


116 Post Rd., Fairfield, CT * 203.292.8810 


EXPERTS CHOICE 


best restaurants 


Ballo Italian Restaurant & Social Club ¢ /tal/ian A sumptuous 
restaurant inspired by the magnificent 12th-century Abbey of 
San Galgano in Siena. On the menu: pizza and pasta, striped 
bass and veal porterhouse. ¢ Mohegan Sun, Uncasville, (860) 
862-1100 (balloitalian.com). L D, $$, WA 


Bar Americain © American This brasserie serves up Bobby Flay 
Specialties like lobster-avocado cocktails, buttermilk-fried 
chicken with biscuits—and big-time glamour. ¢ Mohegan 
Sun, Uncasville, (860) 862-8000 (baramericain.com). Open 
daily. D, $$ 


Bleu Squid © American A bakery and cheese shop serving 30 
cheeses and 40 different cupcakes. Also serves up grilled 
cheese sandwiches to go, freshly made and to order, includ- 
ing the best-selling lobster grilled cheese. @ 27 Coogan Blvd., 
Mystic, (860) 536-6343 (dessertsmysticct.com). Open daily. L 
D, $, WA 


Bobby’s Burger Palace © American This burger palace serves 
an array of burgers inspired by chef Bobby Flay’s extensive 
travels. Each is a tribute to a different American regional fla- 
vor and tradition. © Mohegan Sun, Uncasville, (888) 226-7711 
(bobbysburgerpalace.com). Open daily. L D, $$ WA 


Breakwater © Seafood This restaurant is located where Skip- 
per’s Dock used to be and offers stunning views and ocean- 
to-table dishes including some with Asian or Latin-American 
touches. 66 Water St., Stonington, (860) 415-8123 (breakwa- 
terstonington.com). Open daily. LD, $ WA [&*% 7/15] 


The Captain Daniel Packer Inne © American This 1754 whal- 
er’s inn features a view of the Mystic River along with dishes 
like lemon pepper chicken, filet mignon and salmon © 32 Water 
St., Mystic, (860) 536-3555 (danielpacker.com). Open daily. 
LD, $$$ WA 


Caffé NV © Greek Greek cuisine is the specialty at this restaurant 
with stained-glass windows and brick walls. Some favorites in- 
clude pasta a la Philip and shrimp Saganaki. ¢ 57 Boston Post 
Rd., Waterford, (860) 444-8111 (cafenv.com). Closed Sun. L D 
LS, $$, WA 


cucina & bar 
in Newtown 


266 S. Main St., Newtown, CT ¢ 203.270.3425 


CC VYlow rtecepting Valeutine's Day Reservations 


restaurant | caterers | wood-fired cuisine 


Experts’ Choice 


EXPERTS’ CHOICE 
best restaurants 
ONNECTICUT WAGATINE 20716 


Best For Families 


--Connecticut Magazine 2016 


idineconfetti.com | 860.793.8809 


393 Farmington Ave (Rt. 10) | Plainville 





C.C.0’Brien’s © /rish Pub Aneighborhood sports pub with great 
food, friendly service, sports on 20 HDTVs and live entertain- 
ment on Saturday nights. ¢ 8 Mechanic St., Pawcatuck, (860) 
599-2034 (ccobriens.com). Open daily. LD LS, $$, WA 


Cedar’s Steakhouse © American Offers lounge seating and 
cozy booths. Diners can count on the finest cuts of certified 
dry-aged prime beef and fresh seafood. ¢ Foxwoods Resort Ca- 
sino, Mashantucket, (800) FOXWOODS (foxwoods.com). Open 
daily. LD, $$$, WA 


Chaplin’s & Friends Bistro © Seafood Specializes in locally 
caught seafood and regional American bistro favorites. Stand- 
outs include halibut sautéed with almonds, tuna with fresh 
mango and roasted red-pepper sauce and swordfish garnished 
with salsa. © 165 Bank St., New London, (860) 990-5263 
(chaplinsandfriends.com). Open daily. D, $$, WA 


The Chestnut Grille ¢ American The winning seasonal menu 
here includes succulent treats such as pan-roasted duck 
breast and seared diver scallops. © The Bee and Thistle Inn, 
100 Lyme St., Old Lyme, (860) 434-1667 (beeandthistleinn. 
com). Closed Sun.-Mon. D, $$$, E 


Chester’s Barbecue © BBQ Mouthwatering, slow-cooked bar- 
becue is the name of the game here. Choose from BBQ favor- 
ites like smoked ribs, chicken, brisket and burnt ends. ¢ 943 
Poquonnock Rd., Groton, (860) 449-6868 (chestersbbq.com). 
Open daily. LD, $$ 


David Burke Prime © American An updated steakhouse menu 
with dry-aged beef, as well as terrific pork, chicken and sea- 
food specialties. The steak served here is truly a cut above. 
e Foxwoods Resort Casino, Mashantucket, (860) 312-8753 
(davidburke-prime.com). Open daily. LD SB, $$$ 


Flanders Fish Market & Restaurant © Seafood Flanders 
excels at lobster bisque, fish-and-chips and broiled seafood. 
Known for its bountiful Sunday buffet, fresh seafood mar- 
ket and New England clambakes. © 22 Chesterfield Rd., East 
Lyme, (860) 739-8866 (flandersfish.com). Open daily. L D SB, 
$$, WA 


Frank Pepe Pizzeria Napoletana © Pizza While world-famous 
clam pizza is the standout, many others are also worth the wait. 
This expanding pizza empire continues to set the standard for 
Connecticut pies. ¢ Mohegan Sun, Uncasville, (860) 862-8888 
(pepespizzeria.com). Open daily. L (Mon.-Fri.) D, $, WA 


Gaspar’s Restaurant © New American Cuisine Enjoy award- 
winning lobster bisque, sushi rolls and other sea-to-table 
delicacies made from fresh seafood. Ambience is old-school 
classy with white tablecloths, red roses and candlelight. There 
are also excellent grass-fed beef options ¢ 385 Bank Street, 
New London, (860) 440-3663 (gasparsnewlondon.com). Open 
daily. LD SB, $$, WA 


Harbour House Restaurant and Bar © Seafood Enjoy ahi tuna 
tacos, lobster, grilled swordfish and other seafood favorites in 
a casually elegant and comfortable setting with stunning wa- 
ter views. © 3 Williams Ave., Mystic, (860) 536-8144 (harbour- 
housect.com). Open daily. L (Mon.-Fri.) D, $$, E, WA 


Inishmor Pub ¢ /rish American Get a taste of the old country 
at this authentic Irish pub where specialties include Gaelic fa- 
vorites like chips and curry and shepherd’s pie. © 20 Main St., 
Colchester, (inishmorpub.com). Open daily. LD LS $$, E 


Jasper White’s Summer Shack © Seafood This award-winning 
restaurant features live lobster and crab, fried seafood, chow- 
ders and wood-grilled fish. ¢ Mohegan Sun, Uncasville, (860) 
862-9500 (summershackrestaurant.com). Open daily. LD SB, $$ 


Johnny’s Peking Tokyo © Asian Fusion The finest in Asian- 
fusion cuisine, including ginger duck, shrimp and pork Hunan- 
style, sushi and sashimi. Dine in or order online for pickup. © 12 
Coogan Blvd., Mystic, (860) 572-9991 (johnnysushibar.com). 
Open daily. LD, $$, WA 


Kitchen Little ¢ American Enjoy a panoramic view of the 
Mystic River while dining on eggs Benedict, omelets and other 
savory egg dishes at this breakfast destination. © 36 Quarry 
Rd., Mystic (kitchenlittle.org). Open daily for breakfast. B L 
(Mon.-Fri.) SB, $ 


Frank’s Gourmet Grille © American In 2011, much to the 
dismay of local food fans, the original Frank’s Gourmet 
Grille closed after nearly a decade in East Lyme. In 2015, 
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the American restaurant made a triumphant return, this 
time in Mystic. ¢ 56 Whitehall Ave., Mystic (860) 415-4666 
(franksgourmetgrilleinmystic.com). Open Tues.-Sun. L D $$ 


Michael Jordan’s Steak House © American USDA prime 
steaks, chops and fresh seafood paired with an extensive wine 
list. ¢ Mohegan Sun, Uncasville, (860) 862-8600 (michaeljord- 
ansteakhouse.com). Open daily. D, $$$ 


Octagon © American The menu at this upscale yet relaxed 
steak house includes the signature 24-ounce bone-in rib eye, 
14-ounce Kobe sirloin and wild striped bass. Wine Spectator 
Award of Excellence. © Mystic Marriott Hotel, 625 North Rd., 
Groton, (860) 326-0360 (octagonsteakhouse.com). Open daily. 
D, $$$, R 


The Old Lyme Inn © American The Inn's restaurant and bar fea- 
tures a locally sourced menu with a modern twist on traditional 
dishes. © 85 Lyme St., Old Lyme, (860) 434-2600 (oldlymeinn. 
com). Open daily. LD, $$$, WA 


Oyster Club © American This popular place showcases food 
that travels the shortest distance from farm and sea to table, 
with seasonality and location determining the day’s dishes. 
e 13 Water St., Mystic, (860) 415-9266 (oysterclubct.com). 
Closed Tues. L (Sat.) D SB, $$, WA 


Paragon © American This 24th floor aerie is Foxwoods’ show- 
piece, with a menu that highlights organic produce and meats: 
crispy wild boar meatballs and Dover sole with beurre noir. © 
Foxwoods Resort Casino, Mashantucket, (800) 312-3000 (fox- 
woods.com). Closed Mon.-Tues. D, $$$, WA 


Red 36 © American \t’s all about the sea at this waterside 
hotspot that offers delicious dinner with a great view. « 2 
Washington St., Mystic, (860) 536-3604 (red36ct.com). Closed 
Mon. LD, $$ 


S&P Oyster Co. © Seafood Serving traditional New England 
seafood with a South American flair. Enjoy oysters on the half 
Shell, PEI mussels, fresh cuts of fish and Creekstone Farms 


WILLIMANTIC BREWING COMPANY 


967 MAIN STREET, WILLIMANTIC 
860.423. 6177 WILLIBREW. COM 
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steaks grilled over hardwoods. © 1 Holmes St., Mystic, (860) 
536-2674 (sp-oyster.com). Open daily. L D, $$, WA 


Tolland County 


Altnaveigh Inn & Restaurant © American This 1734 farm- 
house serves filet mignon with port-wine reduction demiglace 
and pan-seared tuna with onion marmalade. ¢ 957 Storrs Rd., 
Storrs, (860) 429-4490 (altnaveighinn.com). Closed Sun.-Mon. 
L (Tues.-Fri.) D, $$$, WA 


Angellino’s Restaurant ¢ /talian There's plenty to like at An- 
gellino’s, including penne Augustino with artichoke hearts, 
sun-dried tomatoes and garlic. © 135 Storrs Rd., Mansfield, 
(860) 450-7071; 346 Kelly Rd., Vernon, (860) 644-7702 (angel- 
linos.com). Open daily. LD, $$, WA 


Asian Bistro © Asian Fusion A popular hibachi steak house/bar 
offering Asian-fusion dishes along with sushi and sashimi. 
95 Storrs Rd., Mansfield, (860) 456-8316 (asianbistromans- 
field.com). Open daily. L D, $$, WA 


Bidwell Tavern © American This 1822 Coventry tavern, once 
the town hall, offers prime rib, chicken wings and 24 beers on 
tap. © 1260 Main St. (Rte. 31), Coventry, (860) 742-6978. Open 
daily. LD LS, $$, E, WA 


The Blue Oak at the Nathan Hale Inn © American On the 
UConn campus, enjoy honest New England-style dishes and 
lighter fare. Great wine selection. © 855 Bolton Rd., Storrs, 
(860) 427-7888 (nathanhaleinn.com). Open daily. B L D, $$ 


Elmo’s Dockside © Seafood Known for fresh, local seafood, 
homemade clam chowder and lobster bisque, USDA High 
Choice beef, poultry and pasta dishes. © 48 Hartford Tpke., 
Vernon, (860) 646-3474, (elmosdockside.com). Open daily. L 
(Mon.-Sat.) D, $$ 


Georgina’s Italian Restaurant © /talian Warm and _ invit- 
ing—try the calamari appetizer, chicken Athena, lasagna and 
chicken parmigiano. @ 275 Boston Tpke., Bolton, (860) 647- 
0345 (georginasrestaurant.com). Closed Mon. L D, $$, WA 
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Lakeview Family Restaurant © Fresh Seafood/Italian Fresh 
seafood, Italian dishes, paninis, salads, burgers and wings 
are served in a Casual, romantic waterside setting. ¢ 50 Lake 
St., Coventry, (860) 498-0500 (coventrylakeview.com). Open 
daily. LD, $$, E, WA 


Little Mark’s Big BBQ © Barbecue Little Mark’s famous home- 
made sauces, such as Kansas City Sweet, Pork Pickin’ Vinegar 
and Texas Hot, enhance the beef and pork ribs. © 226 Talcottville 
Rd., Vernon, (860) 872-1410 (littlemarksbbgq.com). Open daily. 
LD, $$, WA 


Pancho Loco ¢ Mexican Don your shorts and Hawaiian shirt 
and try this Parrothead paradise for sizzling fajitas and chillin’ 
margaritas. @ 218 Talcottville Rd., Vernon, (860) 871-1819 
(pancholoco.net). Open daily. L D, $, E, WA 


Rein’s New York Style Deli-Restaurant © American A bright 
and bustling Jewish deli serving everything from challah 
French toast and potato pancakes to pastrami Reubens and 
cheese blintzes. ¢ 435 Hartford Tpke., Vernon, (860) 875-1344 
(reinsdeli.com). Open daily. BLD LS SB, $, WA 


Tavern House Grill © American This pub-style sports bar fea- 
tures live entertainment and regular karaoke events. On the 
menu: steaks, burgers, grilled sandwiches and wings. © 200 
Merrow Rd., Tolland, (860) 872-0332 (tavernhousegrill.com). 
Open daily. LD SB, $, E, WA 


True Blue Tavern at the Nathan Hale Inn ¢ American Great ca- 
Sual dining in a fun atmosphere celebrating the spirit of UConn 
athletics. © 855 Bolton Rd., Storrs, (860) 427-7888 (nathanha- 
leinn.com). Open daily. D, $, WA 


Trattoria da Lepri © /talian This family-owned and -run eatery 
prepares dishes from scratch with local ingredients. ¢ 89 West 
Rd., Ellington, (860) 875-1111 (trattoriadalepri.com). Closed 
Sun.-Mon. D, $$, WA 


Utsav Indian Cuisine © /ndian This gem boasts a menu of 
delectable Indian treats such as shamm savera or calamari 
cochin. 575 Talcottville Rd., Vernon, (860) 871-8714 (utsav- 
cuisine.com). Open daily. LD, $$, WA 
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MARCELL DAVIDSEN © PEGGY ANDERSON 


223 Litchfield Tumpike, Washington, CT 06777 communitytablect.com tel: 860.868.9354 

















Willington Pizza House © Pizza Unusual designer pizza con- 
coctions, including red-potato and seafood casino. © 25 River 
Rd. (Rte. 32), Willington, (860) 429-7433 (willingtonpizza. 
com). Open daily. LD LS, $, WA 


Vernon Diner © Continental Enjoy anything from homemade 
French toast and Greek specialties to steak, seafood and 
pasta at this friendly spot in Vernon. ¢ 453 Hartford Tpke., 
Vernon, (860) 875-8812 (vernondiner.com). Open daily. B L D 
LS, $, WA 


Wood-n-Tap © American Known for great burgers and great 
beer. You'll also love the pizza, pasta, salads and sandwiches. 
e 236 Hartford Tpke., Vernon, (860) 872-6700 (woodntap.com). 
LDLS, $, WA 


|Windham County| 


85 Main © New American There’s something for everybody 
at this Main Street fixture: from sushi to duck-liver paté, 
pulled-pork barbecue to wild-mushroom ravioli. ¢ 85 Main 
St., Putnam, (860) 928-1660 (85main.com). Open daily. L D 
LS, $$, WA 


Bella’s Bistro © Northern Italian An upscale spot with a sea- 
sonal menu serving veal, beef, chicken, pork, pizzas and more. 
e 75 Main St., Putnam, (860) 928-7343 (bellasbistromarket. 
com). Closed Mon. L D (Tues.-Sat.), $$, WA 


The Courthouse Bar & Grill © American Serves 20 great ap- 
petizers plus “arresting” main courses such as seafood Alfredo 
and Montreal sirloin. ¢ 121 Main St., Putnam, (860) 963-0074 
(courthousebarandegrille.com). Open daily. L D LS (weekends), 
$, WA 


Fiesta Cinco De Mayo © Mexican A festive spot offering pollo 
salsa verde, carne asada and great guacamole. © 1228 Main 
St., Willimantic, (860) 423-9524. Open daily. LD, $$, WA 


Golden Lamb Buttery © American \|n a barn overlooking a 
1,000-acre farm, dinner here might be roast duckling, cha- 
teubriand or honey-glazed rack of lamb. © 199 Bush Hill Rd., 
Brooklyn, (860) 774-4423 (thegoldenlamb.com). Closed Sun.- 
Mon. L D (Fri.-Sat.), $$$, E, WA 


Hank’s Restaurant ¢ American A family place serving home- 
style chowders, lobster salad rolls and prime rib. @ 416 Provi- 
dence Rd., Brooklyn, (860) 774-6071 (hanksrestaurant.com). 
Open daily. LD, $$ 


The Inn at Woodstock Hill © American The menu at this his- 
toric estate includes shrimp-and-sea-scallop stir-fry and 
duckling a l’orange. © 94 Plaine Hill Rd., Woodstock, (860) 
928-0528 (woodstockhill.com). Open daily. L (Thurs.-Sat.) D 
SB, $$$, WA 


J.D. Cooper’s © American A sports pub with walls of sports 
memorabilia and 125 entrées from prime rib to fajitas to fresh 
fish. © 146 Park Rd., Putnam, (860) 928-0501 (jdcoopers.net). 
Open daily. LD, $, E (Sat.), WA 


The Mansion at Bald Hill © American The pan-seared diver 
scallops with jumbo shrimp is tops, and don’t skip the lobster 
mac 'n’ cheese. @ 29 Plaine Rd., South Woodstock, (860) 974- 
3456 (mansionatbaldhill.com). Closed Mon. D, $$$, WA 


Mozzarella’s Grill & Bar © American/Italian A great family 
restaurant with a warm, cozy atmosphere serving fresh burg- 
ers, steaks, seafood, and Italian specialties. ¢ 460 Hartford 
Tpke., Dayville, (860) 774-3434 (mozzarellasgrill.com). Closed 
Fri-Sun. BLD, $, E, WA 


Someplace Special Pizza ¢ /talian Serves Greek-style pizza, 
steaks, seafood and pastas at reasonable prices. ¢ 58 Main 
St., Putnam, (860) 928-2884 (someplacespecialrestaurant. 
com). Open daily. L D, $, WA 


The Vanilla Bean Café © American A restaurant known for 
its homemade soups, award-winning chili, vegetarian dishes 
and desserts. « Rtes. 44, 169 & 97, Pomfret, (860) 928-1562 
(thevanillabeancafe.com). Open daily. B L D (Wed.-Sun.), $$, 
E, WA 


Willimantic Brewing Co./Main Street Café Brew Pub This 
pioneering brewery is located within a historic U.S. Post Of- 
fice building, beers are brewed in full view of diners. Try the 
ale-steamed mussels. There are also other Connecticut craft 
beers available. © 96/7 Main St., Willimantic, (860) 423-6777 
(willibrew.com). Open daily. L (Tues.-Sun.) D, $$, WA » 


china and crystal repair 


BREAK IT, CHIP IT, 
CRACK IT—We can 
restore it. China and 
crystal restoration. 

Call us at our Cheshire, 
CT location 203-271-3659 
or Visit us online at 
www.chinaandcrystal 
repair.com 





furniture restoration 


FURNITURE REPAIR & RESTORATION. 
Chairs Re-Caned, Re-Rushed, 
Re-Upholstered, Re-Glued. Complete 
Wicker/Rattan Repairs & Restorations. 
All furniture professionally Stripped, 
Refinished, Restored & Repaired. 
Expert furniture decorating and 
painting. 90 years in business. 
H.H. PERKINS Company. Call 
(203) 787-1123 370 State Street, North 
Haven, CT 06473 www.hhperkins.com 


historic window solutions 


Have Thebest Of Both Worlds! 


Installed 


Save Your Historic Windows with 
High-Tech Interior Storm Windows 


I nner oh KX ® Window RY (2/ Koes 


stormwindows.com * 800.743.6207 





Aheahypace 


@rissiieers 





sound proofing 


STOP STREET NOISE with custom glass 
interior storm windows, residential and 
commercial. Innerglass Window Systems 
(860) 651-3951 www.stormwindows.com 
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ADVERTISING 


In MARKETPLACE 





RATES: $2.75 per word, 15 word minimum. All hyphenated 
words and phone numbers count as two words. Black and 
white display advertisements begin at $175 per inch; color 
display ads begin at $200 per inch. 


FREQUENCY DISCOUNTS 
12 months = 20% discount 
6 months = 15% discount 
3 months = 10% discount 


PAYMENTS: All advertisements are sold on a prepayment 
basis. Acceptable forms of payment are: Check, Money Order, 
Visa, MasterCard, and American Express. 


DEADLINES: Materials should be received by the 25th 
of the second month preceding the issue (for example, 
February 25 for April) 


ADDRESS CORRESPONDENCE: 
David Martin, Classified Advertising Department 
CONNECTICUT Magazine 
100 Gando Drive, New Haven, CT 06513 
Phone: (203) 789-5394 
Fax: (203) 789-5255 
Email: dmartin@connecticutmag.com 
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‘Yh 
Thursday, February 11 at 6 p.m. 


The Riverhouse at Goodspeed Station | Haddam, CT 





sKoyiale melita WnyAirele|(acelapmiaredre\y\elcomudialaliarcam acme lmUalcw acII//MIVI(OelCoem meyer 

NY o 11/1 O6YA OO) AAA | ca urea MSO )AaTeN Olin Go) alaleren(@UiMom ila ssmelUl li at-lavaantelstslaaaliarels 
for an evening of chocolate-inspired food, drinks, and fine wines at the 7th 
Annual Heart to Heart Champagne & Romance Dinner Dance. 


Chefs Include: 


Matthew Bouffard oe 
Chamard Vineyard Farm, Winery, Bistro NE 0g 
y Z RY, at 
\ ) 


Jason Sobocinski — ows QC) 
Caseus Fromagarie Bistro YP 
Avi Szapiro © 

MOULIN XIEUI ATL E 


Manuel Romero XO 
0) [i 








ra ead Chirnomula 





Limited tickets Available: 
$200/couple | $110/individual 
$625/couple for Exclusive VIP package 


me)ar-le(ollife)ar-lme(=it-li ice-lalem cocclavli(oecMMUISiM AAMT da (ead ke) mele ele 
or call Audience Care at 860.275.7550. 





he) oe) alse) nae Me) Additional Support by Wines provided by 


Frederick Wildman & Sons 
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ion Paseuntsdiniuipanialooas Alex Nakhimovsky & Orchestra 
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Inside the Making of CPTV’s 
New Original Series 

Fridays at 10 p.m. 







Only On 


Coty 


www.cptv.org 








PRESIDENT S 


MESSAGE 


Connecticut Public Television (CPTV) has gained a reputation for producing high-quality 
original content. That's eine we are very proud of, and we look forward to expanding our 
original offerings even further in 2016. 





For instance, we recently began filming the new CPTV production 7he Cobblestone Cormdor. 
Viewers may recognize that title; last summer, we aired the broadcast premiere of the half-hour 
mystery program The Cobblestone Corndor, produced by, directed by and starring Connecticut 
filmmaker Erik Bloomquist. Now that program is being developed into a series of the same 
name that will offer even more mystery and drama — and best of all, it will continue to feature 
local cast and crew members from Connecticut's deep well of talent. Stay tuned for more 
information about the series, coming later this year. 


Luckily, viewers won't have to wait as long for the premiere of 7he Kate, the new national 
CPTV original music series shot at Old Saybrook’s Katharine Hepburn Cultural Arts Center. 
This series featuring dynamic music performances is being nationally distributed and airs on 
CPTV Fridays at 10 p.m. For more information, see our feature story in this issue. 


CPTV Sports, meanwhile, continues to expand its coverage of local sports events and was 
recently proud to air the 2015 CPTV Sports Tip-Off Classic Presented by ProHealth Physi- 
cians. We congratulate all the teams that competed, including the Hamden Dragons, the 
Maloney Spartans of Meriden, the Avon Falcons, the Ridgefield Tigers, the Crosby Bulldogs 
of Waterbury, the New London Whalers, the Weaver Beavers of Hartford, and the Hillhouse 
Academics of New Haven. 


Finally, in an effort to shed even more light on the wealth of talent and creative resources avail- 
able in the Nutmeg State, we are developing a series of short films called C7 Produces. These 
films will be featured on CPTV’s website and will include interviews with Connecticut producers 
from the worlds of film, television, music, and beyond who will be asked a simple question: 
Why Connecticut? In other words, what makes Connecticut such a great place to pursue 
creative projects? Keep an eye out for C7 Produces, coming soon to CPTV.org. 


Showcasing the assets of our wonderful state is an important part of our mission, and we are 
grateful to our members for giving us the support we need to do just that. Thank you, and stay 
tuned for these and other exciting projects in the coming months! 


we a - 
_— 


Jerry Franklin 
President and CEO, Connecticut Public Broadcasting Network 


-_ 





CONNECTICUT PUBLIC 
BROADCASTING NETWORK 


cptv|wnpr 


cpb 


"What's On!" 


is published monthly as a supplement in Connecticut Magazine by 
Connecticut Public Broadcasting Network, 1049 Asylum Avenue, 
Hartford, CT 06105. Connecticut Magazine, 35 Nutmeg Drive, Trumbull, 
(7 06611, is published monthly by Journal Register Company, Lower 
Makefield Corporate Center; 790 Township Line Road, 3rd Floor, Yardley, 
PA 19067. Editorial content for "What's On!”, the 16-page program 
guide devoted to CPTV and WNPR, is determined by Connecticut Public 
Broadcasting Network (CPBN), a nonprofit corporation chartered by the 
state of Connecticut. 





TRUSTEES: 

Jetftey S. Hoffman/Chair, Tom Bames/Vice Chair, Brian A. Renstrom / 
Vice Chair Joyce Ahrens, Tim Bannon, Robert Blocker, Francisco Borges, 
Paul Bucha, Gregory Butler, Christopher Campbell, Gayle Capozzalo, Arnold 
Chase, Daniel Crown, Christopher Dadlez, Arthur Diedrick, Maryam Elahi, 
Jeffrey Flaks, Jerry Franklin (ex officio), Lynn Fusco, Peter G. Kelly, Thea 
Montanez, William Nickerson, George Norfleet, Faye Preston, Eugene M. 
Salorio, Laura Lee Simon (emerita) John Soto, E. Roger Williams, Jay 
Youngling, Michael Zebarth 


COMMUNITY ADVISORY BOARD: 

Radha Radhakrishnan/Co-Chair, Alexia Bouckoms/Co-Chair, Elaine 
Elisabeth Barrie, Tanya Shriver Castiglione, Rocio Chang, Tarah S. 
Cherry, Thomas J. Colangelo, Trillon Dukes, Aaron Frankel, Henry Link, 
Vivian Martinez-Rivera, Francis Peters, Kay Rahardjo, Meher Shulman, 
Kerrie Sullivan, Steven H. Werlin 


MEMBERSHIP AND PROGRAM 
INFORMATION: 


Call: 860.275.7550 
E-mail: audiencecare@ cptv.org 
Membership starts at $40 per year. 


EDITORIAL STAFF: 


Editor: Lauren Rosenthal 
Art Director: Todd Gray 


wnpr 


“Giving you something new to laugh 
about in your car and talk about over 
dinner..." 


Weekdays at 1 and 8 p.m. 
Live streaming at WNPR.org. 


Sponsored by: 


WiIspDOM HOUSE 


RETREAT & CONFERENCE CENTER 


f\6 


Sign up for WNPR's 
e-newsletter for updates on 
your favorite WNPR shows. 
Visit WNPR.org. 











Highlights | February 2016 





Murder of A President: 
American Experience 


Tuesday, February 2 at 9 p.m. 


on CPTV 





Learn the story of President James 
Garfield and his assassination by a 
deluded madman named Charles 
Guiteau. The story follows Garfield’s 
unprecedented rise to power, his 
shooting only four months into his 
presidency, and its bizarre and heart- 
breaking aftermath. 


Frontline - The Fantasy 
Sports Gamble 

Tuesday, February 9 at 

10 p.m. on CPTV 





See an investigation with the New York 
Times into fantasy sports and online 
Sports betting. With law enforcement 
cracking down, the film traces the 
growth of these booming businesses 
and goes inside their operations at 
home and abroad. 








Revisit the turbulent 1960s, when a revolutionary culture emerged with the 


Black Panther Party at its forefront. Award- -winning filmmaker Stanley Nelson « 
> tells the vibrant story of a pivotal movement that feels timely all over again, 


using interviews with police, FBI informants, journalists, supporters, and 


: detractors. 





PBS NewsHour: Democratic Debate 
Mi onaly 11 at 9 p.m. on CPTV 





: American Masters - B.B. King 
* Friday, February 12 at 11 p.m. on CPTV 


Narrarated by Morgan Freeman, 








Protect Your 
investments... 


—_ 


wnpr 


r.org 





ta Find out where the remaining 


Democratic presidential candidates 
Stand on the biggest issues facing 


= the country in the sixth debate, airing 


live from Wisconsin and featuring 
moderators Gwen Ifill and Judy 
Woodruff. 


this film explores King’s chal- 
lenging life and career through 
candid interviews with the man 
himself, his family, longtime 
friends, and fellow music con- 
temporaries such as Bono and 
Eric Clapton. 


The Black Panthers: Vanguard of The Revolution Nature - Snow Chick 
- Tuesday, February 16 at 9 p.m. on CPTV - Wednesday, February 24 at 


- 8 p.m. on CPTV 





Enjoy the intimate and incredible 


- journey of a tiny Emperor penguin 

> chick from the moment he emerges 
- from the egg to the moment he 

- begins a life on his own. Meet his 

> mom and dad and the rest of the 

* new chick gang in the world’s most 
- extreme nursery. 


. In Performance at the 

> White House - Tribute to 
- Ray Charles 

- Friday, February 26 at 10 p.m. 
- on CPTV 





Hear interpretations of the music 


of Ray Charles, using his own 


big-band musical arrangements, 
by renowned as well as up-and- 


coming artists. The performance, 
- aWhite House partnership with the 
. omithsonian, airs from the East 


Room. 


WNPR Business Reporting 
Business reporter Harriet Jones covers 
the economy, Connecticut commerce and 
the regional industry landscape. 


Listen for the WWNPR Business Report 
Weekdays at 8:06 a.m. 
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You may not immediately connect the dots 
between professional race car driving and 
fine arts — unless you are Connecticut's 
own Sonny Whelen. George “Sonny” 
Whelen, who has won two national champi- 
onships in the Viper Racing League, is also 
fast-paced when it comes to art, sculpture, 
painting, and music. “| have a passion for 
anything wonderful and the people that can 
set themselves apart from others through 
their personal performance,” Whelen 
explained. 


Whelen frequently attends concerts at The 
Katharine Hepburn Cultural Arts Center 

in Old Saybrook. He was very proud of 
this small but mighty venue and wanted 

to expose its works to a wider audience. 
“My goal was to share with the country 
outstanding performances in the spirit of 
Katharine Hepburn, artists that are a little 
irreverent — maybe even a little crazy.” 

So Sonny Whelen had a chat with CPTV’s 


ide the Making of 4 
(PTV's New Original Series 








President and CEO Jerry Franklin and chal- 
lenged CPTV to develop a new national 
music series. “Every second, he’s that kind 
of guy — Sonny always has ideas and he 
likes to see good things happen at great 
organizations,” said Brett Elliott, Executive 
Director of the Katharine Hepburn Cultural 
Arts Center. 


The team took the challenge very seri- 
ously: There are many music series avail- 
able to public television viewers — but a 
series coming from The Katharine Hepburn 
Cultural Arts Center couldn't look like the 
others — not if it is to carry that Hepburnian 
theme! 


The concept development of the series 
started with a look at the Arts Center’s 
namesake: What pushed her to iconoclastic 
levels in Hollywood history? She was bold, 
feisty. She was never afraid to speak her 
mind; she was independent with a spirited 
personality — and she was more than good 


at her craft. Now translate these qualities into a music series: 
That was the focus as the team made lists of potential per- 
formers, styles for shooting, color schemes for the logo, 
website and set, potential titles and programming strategies. 
It all came together as 7he Kate, airing locally on CPTV 
Fridays at 10 p.m. beginning January 22 and nationally 
beginning February 5. According to Jerry Franklin, “With The 
Kate, CPTV has produced a series that is as definitive in its 
Style as its muse.” 


For starters, The Kate performers are encouraged to not 
only sing but to talk to the audience. “We want the audience 
to understand why a particular song was selected,” says 
Executive Producer Jennifer Boyd. “7he Kate artists have 
been encouraged to try something different, to push their 
own limits and those of the audience.” When Ann Wilson 

of Heart signed up for 7he Kate, she was eager to trade 

in “Barracuda” and “Crazy on You” for songs like Buffalo 
Springfield’s “For What It's Worth” and Ike and Tina’s “River 
Deep Mountain High,” proving once again that she is fear- 
less on stage. Her impassioned vocals and eclectic song 
choices are drenched in devotion to the song or the artist of 
origin and often sprinkled with personal innuendo. 


SEASON 1: 
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Boyd continues, “7he Kate is different than other series 
because we spend time with our artists to develop their epi- 
sode. We are on the phone weeks in advance discussing 
song lists, stories, and the format of 7he Kate. “What can 
you do to surprise our audience?’ we ask. Artists welcome 
the chance to push their own performance beyond their 
standard.” By the day of the show, the performer is comfort- 
able with the team, comfortable with the set list, and all are 
primed to put on an extraordinary show, Boyd says. 


Franklin agrees, “There are so many artists out there that 
are interested in being a part of 7he Kate to show the diver- 
sity they are capable of. On public television we can test a 
concept, play with it, and see what the audience wants. At 
the same time the artists get to test and play. We end up 
with a prestigious series full of surprises. Everyone wins.” 


The Kate has turned into a spirited series, with feisty, inde- 
pendent performers who boldly share their thoughts with the 
audience — a concept would indeed be proud of. 


Prime Time | February 1-6 


¢ CPTV Original, CPTV National Production or Presentation or CPTV Co-production indicated in blue font. 
¢ Program or episode premiere indicated by a (. Live broadcasts indicated by a @. 
¢ Asterisk indicates that show begins prior to 8 p.m.; two asterisks indicate that show ends after 12 a.m. Visit CPTV.org/schedule for 


exact start and end times. 
¢ CPTV Sports schedule subject to change due to game cancellations and durations. 





MON|1 | 8:00 8:30 9:00 9:30 he ele 10:30 11:00 11:30 
CPTV | Antiques Roadshow - Little Rock | Antiques Roadshow - El Paso The Mine Wars: American Experience The struggle over the material 


(Part 1) @ A 1936 Lou Gehrig (Part 2) Signed Andy Warhol soup —_‘| that fueled America and led to the largest armed insurrection since the Civil 
autograph is found. cans are appraised. War Is discussed. 


CPTVAU | Nature - Natural Born Hustlers: Nature - Natural Born Hustlers: Nature - Natural Born Hustlers: Charlie Rose 
Staying Alive The Hunger Hustle Sex, Lies & Dirty Tricks 













CPTV | 2016 Boys High School Hockey - Masuk/North 2016 Girls High School Basketball - St. Joseph/Lauralton Hall 
Sports Haven 


TUE|2 | 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


CPTV | Finding Your Roots - Visionaries | Murder of a President: American Experience (= (See page 67) Secrets of the Dead - JFK: One 
(Learn more about the ancestors PM Central Standard Time Walter 
of mogul Richard Branson. Cronkite’s iconic coverage Is aired. 

CPTV4U | Call the Midwife Nurse Jenny Lee | Downton Abbey on Masterpiece | Mercy Street - The Uniform Dr. Charlie Rose 
has a new patient. (See CPTV, Feb. 7 at 8 p.m.) Foster operates on his brother. 
CPTV | 2016 Boys High School Hockey* | 2016 Boys High School Basketball - Pomperaug/Weston Independent Lens - In Football 

Sports | (Start: 7:30 p.m.) We Trust** () 


WED|3 | 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 


CPTV | Nature - Mystery Monkeys of NOVA - Creatures of the Light G | Shock and Awe: The Story of Antiques Roadshow - El Paso 
Shangri-La Yunnan snub-nosed Explore how and why so many of Electricity - Spark G)Hear about | (Part 2) (See CPTV, Feb. 1 at 9 
monkeys are examined. the ocean's creatures light up. the quest to master electricity. p.m.) 
CPYV4U | Antiques Roadshow - Little Rock | Secrets of Chatsworth Visit the Great Estates of Scotland - Charlie Rose 
(Part 2) home of the Cavendish family. Dumfries 
CPTV | 2016 Boys High School Basketball - Bassick/ 2016 Boys High School Ice Hockey - E.O. Smith - Not Yet Begun to Fight Witness 
Sports | Naugatuck’ (Start 7:30 p.m.) 'P) Tolland/Suffield - Granby - WL () the journey of men toward recovery. 
THU|4 | 8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 
CPTV | Doc Martin - Control-Alt-Delete()| The Doctor Blake Mysteries - The | A Place to Call Home- Lest We | Ask This Old This Old House 
After being followed by Buddy, Sky is Empty A beloved parish Forget George is asked tohosta | House 
Martin offloads the dog at a vet. priest is found murdered. Japanese trade delegation. 
CPTV4U | The African Americans - Many The African Americans - Many Finding Your Roots - Charlie Rose 
Rivers to Cross - Rise! (1949... Rivers to Cross - A More Perfect... | Visionaries 
CPTV | 2016 Boys High School Basketball - Pomperaug/ 2016 Girls High School Basketball - Weaver/E.O. Smith @ Growing Up 
Sports | Weston* (Start: 7:30 p.m.) Gambling () 
FRI|5 |8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 
CPTV | Midsomer Murders - The Green | Death in Paradise DI Goodman and | The Kate - Jarrod Spector (> Front and Center - Joe Jackson(;) 
Man (Part 2 of 2) The Midsomer | the team are drawn into the world (See pages 68-69) The iconic jazz musician Joe 
canal tunnel collapses. of politics. Jackson performs. 
CPTV4U | NOVA - Creatures of Light Nature - Saving Otter 501 An Nature - The Mystery of Eels Charlie Rose 
(See CPTV, Feb. 3 at 9 p.m.) orphan otter is saved. Explores the world of the eel. 
CPTV | 2016 Girls High School Movie Classics - Alien(;After searching for survivors, a crew heads On Story Film School 
Sports | Basketball" (Start: 7 p.m.) (® home only to realize that a deadly bioform has joined them. 

















































Shorts 
SAT|6 '8:00 8:30 oH 0] 0) 9:30 i feyele) 10:30 mele i te) 


Member’s Choice* (Start: 7:30 p.m.) Movie Classics - The Manchurian Candidate (QA former Korean War ‘| On Story 
POW is brainwashed by Communists into becoming a political assassin. 








But another former prisoner may know how to save him. 
CPTV4U | The Doctor Blake Mysteries - The | The Inspector Lynley Mysteries - In the Presence of Luther (> Framed for murder, DCI | Death in 
Sky is Empty the Enemy (> John Luther turns to Alice Reed. Paradise™ 
CPTV | In Football We | 2016 Boys High School Hockey - Masuk/North 2016 Boys High School Basketball - Bassick/Naugatuck 
Sports | Trust* Haven (>) 
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Prime Time | February 7-12 







SUN|7 


CPTV | Downton Abbey on Masterpiece | Downton Abbey on Masterpiece | Mercy Street - The Belle Alliance | A Place to Call Home - Lest We 
Thomas makes Andy a generous | (The hospital war reaches a cli- |(G)Dr. Foster guides Samuel Diggs dak (See CPTV, Feb. 4 at 10 


offer. Spratt rescues Denker. max. Violet goes on the warpath. _| through a delicate operation. 


Live From Lincoln Center - Richard Tucker Opera Gala (2 Austin City Limits - Leon am and Center - Joe Jackson 
Bridges/Nathaniel Rateliff 'P) (See CPTV, Feb. 5 at 11 p.m.) 

CPTV | 2016 Boys High School 2016 Girls High School Basketball - St. Joseph/Lauralton Hall Age of Champions The National 
Sports | Basketball" (Start: 7 p.m.) Senior Games are highlighted. 


MON |8 
CPTV | Antiques Roadshow - Little Rock | Antiques Roadshow - Atlanta Murder of a President: American Experience (=) (See page 67) 





(Part 3) (> Great treasures include | (Part 1) A land grant signed by 
a 1985 Snoopy sketch. Benjamin Franklin is appraised. 


TV4U | Nature - Mystery Monkeys of Nature - The Funkiest Monkeys | Nature - Jungle Eagle Uncover Charlie Rose 
Shangri-La Examine crested black macaques. | the secrets of the harpy eagle. 
CPTV | 2016 Girls High School 2016 Boys High School Ice Hockey - E.O. Smith - POV - My Way to Olympia Learn § | Film School 
Sports | Basketball* (Start: 7 p.m.) Tolland/Suffield - Granby - WL about London's Paralympics. Shorts 


TUE|9 


















Finding Your Roots - War Stories | The Perfect Crime: American Frontline - The Fantasy Sports 
(Patricia Arquette explores the Experience (Two men murder a | Gamble (, (See page 67) NFL’s Concussion Crisis** Learn 
military service of her family. child to prove they can do it. about football's health risks. 


.U | Call the Midwife The community | Downton Abbey on Masterpiece | Mercy Street - The Belle Alliance | Charlie Rose 
is rocked when a newborn dies. (See CPTV, Feb. 7 at 9 p.m.) (See CPTV, Feb. 7 at 10 p.m.) 
CPTV | 2016 Boys High School Basketball - Bassick/ Independent Lens - Medora Meet a down-but-not-out | Science Goes _ | Science Goes 
Sports | Naugatuck* (Start: 7:30 p.m.) basketball team whose struggles parallel its towns’. to the Movies | to the Movies 
WED/10 


CPTV | Nature - Moose: Life of a Twig NOVA - Memory (5 Researchers | Shock and Awe: The Story of Shock and Awe: The Story of 
Eater(5)Go deep inside the world | are implanting, changing, and even on The Age of Invention | Electricity - Revelations and 
of moose. erasing memories. Revolutions 


| Antiques Roadshow - Spokane _| Secrets of Her Majesty’s Secret = Estates of Scotland - Charlie Rose 
| (Part 1) Service Kincardine 
CPTV | 2016 Boys High School Basketball - Bacon 2016 Girls High School Basketball - Lewis Mills/ POV - Ping Pong Learn about the 
Sports Academy/Fitch* (Start: 7:30 p.m.) Thomaston Table Tennis Championships. 


THU] 11 
CPTV 


Frontline - League of Denial: The 

























Doc Martin - Other People’s PBS NewsHour Democratic Debate 2016 ( (See page 67) Ask This Old | This Old 
Children (> Martin and Louisa are House House 
not having success with therapy. 


| The Perfect Crime: American Ghosts of Amistad: In the Find Your Roots - War Stories Charlie Rose 
| Experience Footsteps of the Rebels (> (See CPTV, Feb. 9 at 8 p.m.) 
CPTV | 2016 Boys High School Ice Hockey - Xavier! Frontline - The Fantasy Sports Independent Lens - In Football We Trust Explore the 
Sports | Glastonbury (~) Gamble (See page 67) Story behind the Polynesian pipeline to the NFL. 


FRI 12 


CPTV | Midsomer Murders - Bad Tidings | Death in Paradise When a bird- The Kate - Ann Wilson @ American Masters - B.B. King 'P) 
(Part 1 of 2)G) Sergeant Scott is | watcher is murdered, the team (See pages 68-69) (See page 67) 
thrown into a murder investigation. | have a conundrum to solve. 


| NOVA - Memory Nature - Pets: Wild at Heart - Nature - Pets: Wild at Heart - Charlie Rose 
(See CPTV, Feb. 10 at 9 p.m.) Playful Creatures Secretive Creatures 
CPTV | 2016 Boys wo School Basketball* | Movie Classics - The Right Stuff (Learn the true story of the seven military pilots who were selected to be 
Sports | (Siart: 7 p.m) the astronauts for Project Mercury by the United States. 
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Prime Time | February 13-18 







SAT|13 
CPTV_ | Member's Choice* (Start: 7:30 p.m.) Movie Classics - Alien (See CPTV Sports, Feb. 5 at 9 p.m.) On Story 


‘V4 | The Perfect Crime: American The Inspector Lynley Mysteries - A Suitable Luther (Luther faces a case ofa | Death in 
Experience Vengeance (3 masked murderer. Paradise™ 
2016 Boys High School Basketball - Simsbury/Windsor (> 2016 Boys High School Basketball - Bacon Academy/Fitch 
Sports 


SUN|14 


CPTV | Downton Abbey on Masterpiece | Downton Abbey on Masterpiece(=) Mercy Street - The Dead Room (>| Antiques Roadshow - Little Rock 
(See CPTV, Feb. 7 at 9 p.m.) A car race gives Mary flashbacks. | The visit of a hospital inspector ipa 3) (See CPTV, Feb. 8 at 8 
Mrs. Patmore opens for business. | throws the staff into disarray. 


PTV4U | American Masters - B.B. King Austin City io” Tedeschi Infinity Hall Live - Tedeschi aa (3A look at the music 
(See page 67) Trucks Band(;) Trucks Band industry's resilience. 
CPTV | 2016 Girls High School Basketball - Lewis Mills/Thomaston Independent Lens - In Football We Trust (See Growing Up 
Sports CPTV Sports, Feb. 11 at 10:30 p.m.) Gambling 


MON|15 


CPTV | Antiques Roadshow - Charleston | Antiques Roadshow - Atlanta The Perfect Crime: American Independent Lens - The 
(Part 1) GA Babe Ruth archive is | (Part 2) Treasured items include a | Experience (See CPTV, Feb. 9 Powerbroker: Whitney Young’s 
appraised. signed copy of Gone with the Wind. | at 9 p.m.) Fight for Civil Rights 


\U | Nature - Moose: Life As aTwig | Alone in the Wilderness The Alaska: Silence and Solitude Charlie Rose 
Eater story of Dick Proenneke. Dick Proenneke is visited. 
CPTV | 2016 Boys High School Basketball - Wilbur Cross/New Britain () 2016 Boys High School Ice Hockey - Xavier/ Film School 
Sports Glastonbury Shorts 


TUE] 16 


CPTV | Finding Your Roots - Family Independent Lens - Black Panthers: The Vanguard of the Revolution | Independent Lens - Spies of 
Reunions (=) DNA shows the truth |G (See page 67) Mississippi A spy agency formed 
behind the family of Sean Combs. to preserve segregation is studied. 


V4U | Call the Midwife Jenny becomes | Downton Abbey on Masterpiece | Mercy Street- The Dead Room ‘| Charlie Rose 
uneasy working under a surgeon. | (See CPTV, Feb. 14 at 9 p.m.) (See CPTV, Feb. 14 at 10 p.m.) 
CPTV | 2016 Girls High School Basketball - Glastonbury/ | 2016 Boys High School Basketball - Bacon Academy/Fitch Science Goes 
Sports | Farmington* (Start: 7:30 p.m.) @ to the Movies 


WED] 17 


CPTV | Nature - Waking Giants The NOVA - Iceman Reborn() Learn | NOVA - Ice Age Death Trap Secrets of the Dead - Caveman 
largest dinosaur bone that has about Otzi the Iceman, the oldest +} Preserved bones of mammoths Cold Case 49,000 year-old 
ever been unearthed is shown. human mummy on Earth. and mastodons are uncovered. Neanderthal bones are discovered. 


TVA4U | Antiques Roadshow - Secrets of Althorps - The Great Estates of Scotland - Charlie Rose 
Charleston (Part 1) Spencers Rosslyn 
CPTV | 2016 Boys High School Basketball - Bunnell/Notre | 2016 Boys High School Basketball - Simsbury/Windsor CHP Academy: 
Sports | Dame - Fairfield* (Start: 7:30 p.m.) Rob on the R... 


THU|18 
CPTV 

































A Place to Call Home- True to | Ask This Old This Old 
Your Heart Elizabeth asks Regina | House House 
to leave. 


Doc Martin - Facta Non Verba ( | The Doctor Blake Mysteries - An 
Erica perturbs Louisa with her Invincible Summer (>) A family is 
unorthodox methods. 


found slain at the breakfast table. 


| Independent Lens - Black Panthers: The Vanguard of the Finding Your Roots - Family Charlie Rose 
Revolution (See page 67) Reunions 





CPTV | 2016 Boys High School Ice AfroPop - Ladies Turn Learn 2016 Boys High School Basketball - Wilbur Cross/New Britain 
Sports Hockey* (Start: 7:30 p.m.) about women’s soccer in Senegal. 
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Prime Time | February 19-24 


FRIJ19 


CPTV | Midsomer Murders - Bad Tidings | Death in Paradise A murder on The Kate - Barb Jungr Front and Center - Ronnie Dunn 
(Part 2 of 2) (Barnaby’s new a privately owned island cuts the (See pages 68-69) (3 The singer performs some of 
Sergeant is put to work. team off from the mainland. his best-loved hits. 


NOVA - Ice Age Death Trap (See | NOVA - Iceman Reborn (See Secrets of the Dead- Caveman _ | Charlie Rose 
CPTV, Feb. 17 at 10 p.m.) | CPTV, Feb. 17 at 9 p.m.) Cold Case 
CPTV | 2016 Boys High School | Movie Classics - Glory 7 Robert Gould Shaw leads the US Civil War's __| History Detectives Special 
Sports | Basketball* (Start: 7 p.m.) first all-black volunteer company. Investigations - Civil War Sab... 


SAT|20 


CPTV | Movie Classics - The Right Stuff (See CPTV Sports, Feb. 12 at 9 p.m.) Apollo Wives The wives of Apollo 
astronauts reveal their own per- 
sonal stories. 


‘PTVA4AU | The Doctor Blake Mysteries - An | The Inspector Lynley Mysteries - Deception on Luther (=) Luther must rescue Death in 
Invincible Summer His Mind () Ripley in time. Paradise™ 
CPTV | 2016 Boys High School Ice Hockey - Xavier/ 2016 Girls High School Basketball - Glastonbury/Farmington One Night in 
Sports Glastonbury March 


SUN|21 


CPTV | Downton Abbey on Masterpiece 
(See CPTV, Feb. 14 at 9 p.m.) 


















Downton Abbey on Masterpiece | Mercy Street - The Diabolical A Place to Call Home - True to 

(STwo romances get complicated. | Plot PY Start: 10:20 p.m.) A visit | Your Heart (See CPTV, Feb. 18 at 
Molesley and Spratt try new jobs. | sets in motion a rebel plot. 10:30 p.m.) 

American Masters - Carole King 


Carole King: The Library of Carole King and James Taylor Live | Infinity Hall Live - Ben Taylor 
Leam about the singer and songwriter. | Congress Gershwin Prize at the Troubadour 
CPTV | 2016 Boys High School Basketball - Simsbury/ 2016 Boys High School Basketball - Bunnell/Notre Dame-Fairfield 
Sports | Windsor* (Start: 7:30 p.m.) 


MON |22 


CPTV | Antiques Roadshow - Charleston | Antiques Roadshow - Atlanta 
(Part 2) (An 1899 Oscar Wilde | (Part 3) Fantastic finds include a 
| manuscript poem is showcased. 



























Time Scanners - Macchu Picchu | Independent Lens - T(Error)* 


(Uncover construction secrets Learn the story of a Black Panther- 
from this ancient Incan city. turned-counterterrorism informant. 





1961 Willie Mays jersey. 
| Nature - - Waking Giants (See Nature - Big Birds Can’t Fly The | Bones of Badger Hole-A Time | Charlie Rose 
| CPTV, Feb. 17 at 8 p.m.) story of flightless birds is told. Team America Presentation 
Fy Boys High School Basketball - Hyde Leadership/Old Saybrook | 2016 Girls High School Basketball - Glastonbury/Farmington 
Sports | 


TUE|23 








Frontline - Chasing Heroin Facing a heroin epidemic, America is POV - Tough Love** (5 Two 
Pioneers (3 Neil Patrick Harris experimenting with radical new approaches to the drug problem. Examine | parents fight to win back the trust of 
learns about his ancestors. U.S. policy and what happens when heroin is treated like a public crisis. | the courts. 


1U | Call the Midwife Jenny assists Downton Abbey on Masterpiece | Mercy Street - The Diabolical Charlie Rose (Start: 11:20 p.m.) 
| with a difficult birth. (See CPTV, Feb. 21 at 9 p.m.) Plot (Start: 10:20 p.m.) 
CPTV | 2016 Boys High School Basketball - Wilbur Cross/ | 2016 Boys High School Basketball - Fairfield Prep/Career-New Science Goes 
Sports | New Britain* (Start: 7:30 p.m.) Haven to the Movies 


WED|24 
CPTV | Nature - Snow ChickG (See NOVA - Rise of the Robots G The Human Face of Big Data ( | POV - Web Junkies Teenagers 


Finding Your Roots - The 





CPTV 








page 67) Meet the world’s most advanced Examine the promise and peril of | who prefer the virtual world are 
humanoid robots. the gathering and analysis of data. | treated for obsessive gaming. 


AU | Antiques Roadshow - Secrets of Selfridges Uncover Great Estates of Scotland - Charlie Rose 
Charleston (Part 2) hidden stories about Selfridges. Inveraray 
CPTV | 2016 Girls High School Basketball - South Windsor! | 2016 Boys High School Basketball - Hyde Leadership/Old Saybrook John Wooden: 
Sports | Norwich Free Academy* (Start: 7:30 p.m.) 'P) Indiana Years 
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Prime Time i February 25-29 


THU|25 (8:00 8:30 9:30 10:00 10:30 11:00 11:30 
Doc Martin - The Doctor is Out | The Doctor Blake Mysteries - A Place to Call Home - New Ask This Old | This Old 
Louisa Lo Martin decide to make | King of the Lake @ After a race, | Beginning George is delighted House House 
ago of it. G a winning team member dies. when Sarah agrees to marry him. 
Murder of an American President: American Experience (See page sheet Your Roots - The Charlie Rose 
67) Pioneers 
CIAC Indoor Track and Field Open Championship* (Start: 7:30 p.m.) POV - Up Heartbreak Hill Follow two Navajo teens 
as they navigate growing up Native and modern. 


FRI|26 |)8:00 8:30 9:30 10:00 10:30 11:00 11:30 
Midsomer Murders - Bad Tidings | Death in Paradise The team are {| In Performance at the White Front and Center - Kip Moore (5) 
(Part 2 of 2) (See CPTV, Feb. 19 | convinced a suicide was actually | House - Tribute to Ray Charles(;)| The multi-platinum selling country 
at 8 p.m.) murder and want to prove it. (See page 67) star performs. 
NOVA - Rise of the Robots (See | Time Scanners - Macchu Picchu | Secrets of the Dead - Ultimate | Charlie Rose 
CPTV, Feb. 24 at 9 p.m.) (See CPTV, Feb. 22 at 10 p.m.) Tut 
2016 Girls High School Movie Classics - The Manchurian Candidate (See CPTV, Feb. 6 at 9:30 | History Detectives Special 
Basketball* (Start: 7 p.m.)(@ p.m.) Investigations - Who Killed Jim... 

SAT|27 |8:00 8:30 10:00 10:30 11:00 11:30 

American Masters - Fats Domino | Movie Classics - — (See CPTV Sports, Feb. 19 at 9 p.m.) In Performance at the White 
(3 Discover how the legend's House - Tribute to Ray Charles 
rhythm and blues aided integration. (See page 67) 
The Doctor Blake Mysteries - The Inspector L re Mysteries - In Pursuit of the | Luther (;)Luther exames murders | Death in 
The Silence Proper Sinner ( which seem to have no motive. Paradise™* 

| a 2016 Boys High School Basketball - Northwestern/Nonnewaug(> | 2016 Girls High School Basketball - South Windsor/Norwich Free 

Academy 

























SUN|28 '8:00 8:30 9:00 9:30 10:00 10:30 11:00 11:30 
Downton Abbey on Masterpiece* | More Manners of Downton Secrets of Althorp - The A Place to Call Home - New 
(Start: 7:30 p.m.) (See CPTV, Feb. | Abbey (> Enter the world of Spencers Take a tour of Althorp Beginning (See CPTV, Feb. 25 at 
21 at 9 p.m.) English etiquette. with Charles, the 9th Earl Spencer. | 10:30 p.m.) 


In Performance at the White American Masters - Fats Austin City Limits - Ed Sheeran/ | Infinity Hall Live - Keb ‘Mo 
House - A Tribute to Ray... Domino Valerie June 

2016 Boys High School Basketball - Hyde CIAC Indoor Track and Field Open Championship™ 

Leadership/Old Saybrook* (Start: 7:30 — 

MON | 29 |8:00 8:30 10:00 10:30 11:00 BEX} ¢) 
Antiques Roadshow - Charleston — Roadshow - The Blizzard of ‘78 Remembered | American Masters - Fats lags 
(Part 3)()A 1890 Frederic Minneapolis (Part 1) A McKinley- | Personal experiences of Northwest | (See CPTV, Feb. 27 at 8 p.m.) 
Remington watercolor is appraised. | Roosevelt poster is highlighted. Ohio residents are shared. 

Nature - Snow Chick (See page | Nature - Penguin Post Office Globe Trekker - Tough Trains: | Charlie Rose 

67) Siberia 

2016 Girls High School Basketball - South Windsor/Norwich Free Frontline - The Fantasy Sports Growing Up Film School 
Academy Gamble (See page 67) Gambling Shorts 


Daily news reports on WNPR during 
Morning Edition delve deeper than the 
headlines, providing in-depth coverage of 









» wnpr- 








NEWS REPORTS | news topics that matter most in Connecticut. 
IN THE A.M. 
Tune in to WNPR weekdays Whether you're at home or on the road, WNPR 
a ee ps 33 ores brings you news coverage you won't find elsewhere 
Connecticut BAS you on the dial. 


need to start your day. 


Funding for WNPR's News Reports 
in the a.m. is provided by: Re Ski Sundown 


i" New Hartford, Connecticut 





[ 


WEEKO dy anLeMOONS HITING AN TiNGS CONSIMETEN, WINKh EXMIOTES 
FONMECUCUL NEWS EAINES PENINENLTO ONT State anni region: 






wn Di NEWS REPORTS IN THE PM. 
Tune in to WNPR weekdays 
at 4:04, 5:04, and 6:04 p.m. 


for Connecticut news you Funding provided by: 
need to know. 





wnpr.org 


JERRY ROSENFELD, D.D.S. 
Thought-provoking 


In-depth 


Relevant to Connecticut 


Weekend Schedules | 6:30 a.m.-8 p.m. 


CPTV Original, CPTV National Production or Presentation or CPTV Co-production 





eicticaiert Ii bli Tok: 11:30 a.m. This Old House Hour 
12:30 p.m. Growing a Greener World 
Saturday Morning Lineup Sunday Morning Lineup 1:00 p.m. The Victory Garden's Edible 
(6:30 a.m. - 12:30 p.m.) (6:30 a.m. - 12:00 p.m.) Feast Ry: 
— 1:30 p.m. Baking with Julia 
6:30 a.m. Peep and the Big Wide 6:30 a.m. Peg + Cat 9-00 : me yi Test oe 
World 7:00 a.m. Curious George ; cr 
7:00 a.m. Wild Kratts 7:30.a.m. The Cat in the Hat 2:30 p.m. Cook's Country Kitchen 
7:30 a.m. Thomas & Friends 8:00 a.m. Wild Kratts 3:00 p.m. Martha Stewart's Cooking 
8:00 a.m. WordWorld 8:30 a.m. Sid the Science Kid School 
8:30 a.m. Biz KidS _ 9:00 a.m. Charlie Rose: The Week 3:30 p.m. Martha Bakes 
9:00 a.m. Sid The Science Kid 9:30. a.m. Religion & Ethics petaweeny 4-00 J Denis 
10:00 a.m. Rick Steves' Europe 10:00 a.m. vale heh Week “Vy p.m acques Frepin: 
10:30 a.m. Rick Steves’ Europe 10:30 a.m. Mae Up Heart & Soul 
11:00 a.m. The Travel Detective 11:00 a.m. Parminto Mack WealthTrack 4:30 p.m. Simply Ming 
11:30 a.m. This Old House Hour 11:30 a.m. To the Contrary 5:00 p.m Lida's Kitchen 
5:30 p.m. Garden Smart 
6:00 p.m. Hometime 
6:30 p.m. Ask This Old House 
7:00 p.m. This Old House 
SATURDAY, FEBRUARY 6 SATURDAY, FEBRUARY 13 7:30 p.m. Kids Rock Cancer 


11:30 a.m. This Old House Hour 11:30 a.m. This Old House Hour 
12:30 p.m. Growing a Greener World 12:30 p.m. Growing a Greener World 12-00 Nelauahlin G 
1:00 p.m. The Victory Garden's Edible 1:00 p.m. The Victory Garden's fee ee ee ee Se , 

ane Edible Feast 12:30 p.m. Science Goes to the Movies 
1:30 p.m. Baking with Julia 1:30 p.m. Baking with Julia 1:00 p.m. at Classics - The Right 
2:00 p.m. America's Test Kitchen 2:00 p.m. America's Test Kitchen 4:15 " llo W; 
2:30 p.m. Cook's Country Kitchen 2:30 p.m. Cook's Country Kitchen 5-00 lila peoige Si 
3:00 p.m. Martha Stewart's Cooking 3:00 p.m. Martha Stewart's Cooking oe Pees Spies ve 

Sobre Schaal 5:30 p.m. This Old House 
3:30 p.m. Martha Bakes 3:30 p.m. Martha Bakes 6:00 p.m. sees - Other People’s 
4:00 p.m. Jacques Pepin: 4:00 p.m. Jacques Pepin: Heart & 7.00 as 

Harrt %. Gaal Soul (00 p.m. The Dr. Blake Mysteries - 
4:30 p.m. Simply Ming 4:30 p.m. Simply Ming An Invincible Summer 
Poot sce keten oe 

:30 p.m. arden Smart 5:30 p.m. Garden Smart : : 
6:00 p.m. Hometime 6:00 p.m. Hometime tae a.m. se Old coe Hour wall 
6:30 p.m. Ask This Old House 6:30 p.m. Ask This Old House 1-00 oti ee : Cadacee sbi 
7:00 p.m. This Old House 7:00 p.m. This Old House cick anil sai oy Soren ee 
mae Monibers Shore fen Menkes Shere 1:30 p.m. Baking with Julia 
2:00 p.m. America's Test Kitchen 

2:30 p.m. Cook's Country Kitchen 
12:00 p.m. McLaughlin Group 12:00 p.m. McLaughlin Group 3:00 p.m. rng Stewart's Cooking 
12:30 p.m. Mr. Kennedy Come to 12:30 p.m. Frontline - The Fantasy - i k 

Connecticut Sports Gamble 3:30 p.m. Martha Ba es 
1:00 p.m. Secrets of the Dead - JFK: 1:30 p.m. Science Goes to the Movies 4:00 p.m Jacques Pepin: Heart & Soul 

One PM Central Standard = 2:00 p.m. Movie Classics - Alien #30 pin > mply eel 

Time 4:00 p.m. On Story 5:00 p.m. __Lida's Kitchen 
2:00 p.m. Movie Classics: The 4:30 p.m. Hometime 5:30 p.m Garden Smart 

Manchurian Candidate 5:00 p.m. Ask This Old House 6:00 p.m. Flometime 
4:00 p.m. On Story 5:30 p.m. This Old House 20pm. Ak ee 
4:30 p.m. Hometime 6:00 p.m. The Perfect Crime: 700 pm. hs ae 
5:00 p.m. Ask This Old House American Experience 7:30 p.m. Ask This Old House 
6:00 p.m. Doc Martin - Control-Alt- Rirethars One Theone J 

Delete 5 12:00 p.m. Downton Abbey on 
7:00 p.m. The Doctor Blake Mysteries Masterpiece 


- The Sky is Empty 


- 7:30 p.m. 


For a list of cable channels on which CPTV, CPTV4U and CPTV Sports can be found, visit 





CPTV.org/cable-channels, or call CPTV Audience Care at 860.275.7550. 
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FROM FAITH: INGREDIENTS: 
Last winter, | realized | missed gazpacho, but not just any gazpacho —I missed the Serves 4 
best gazpacho I’ve ever had, made by our show's Senior Contributor Alex Province. 1 clove garlic, peeled 
Why should | wait six months for local tomatoes? Why not inspire Alex to use the core 1 small sweet white onion, chopped 
of his summer ingredients to make a comforting winter version, served warm, using __1 red pepper, seeded and quartered 
canned tomatoes? 1 small potato, Yukon Gold, uncooked, peeled, and 
sliced 
This is the delicious “cheater” recipe he created, inspired by his grandfather in Spain. 1 28-ounce can whole tomatoes 
It's terrific as a starter, or add cooked shrimp or tofu to make it a main course stew. I've _—_1/4 cup extra virgin olive oil, plus two tablespoons 
also served it as a salsa atop a chicken breast or fish filet. | reserved 
2 tablespoons red wine vinegar 
Eat, drink, and be merry! 1 tablespoon KOSHER salt 


HOW TO MAKE IT: 
A Yh 1. On a foil-lined baking tray, toss the garlic, onion, 
Od, potato, and red pepper with 2 tablespoons of olive oll 
__ and salt. Roast the mixture in a pre-heated 350 degree 
oven for 30 minutes. 





» 2. Carefully transfer the hot roasted mixture and the 
canned tomatoes into a blender and pulse until just 
smooth. Now, with the blender running, slowly drizzle in 
the 1/4 cup of olive oil and vinegar. Blend until the oil is 
emulsified, about 20 seconds. Taste and add more salt, 
if needed. 


3. This is nice with a scattering of warm, crispy croutons 
just before serving. Enjoy! 


Above photograph 

From left to right: Christopher Prosperi, 
Faith Middleton, and Alex Province enjoy an 
afternoon at Chamard Vineyards in Clinton. 








TEAMS FROM ACROSS 
CONNECTICUT PARTICIPATE 
IN INAUGURAL CPTV SPORTS 
TIP-OFF CLASSIC 


Eight Connecticut high school basketball programs 
participated in the first-ever CPTV Sports Tip-Off Classic 
Presented by ProHealth Physicians at Maloney High 
school in Meriden, December 28-29. 








The rare non-conference match-ups included 
Connecticut's finest boys and girls high school basketball 
teams. Congratulations to all athletes who participated! 


For a complete recap of the CPTV Sports Tip-Off 
Classic, including game scores and player interviews, 
visit cptvsports.org/tipoffrecap. 


The Weaver Beavers of Hartford played the Hillhouse Academics of New Haven, 
winning 77-55. (Photo by CPTV Sports) 










c cptv|wnpr = 
coniriouie @)ear 


877.444.4485 | www.cpbn.org 


Looking for another way to support the 

Connecticut Public Broadcasting Network? 

Donate your car, boat, motorcycle, truck, or other vehicle to 
CPBN’s car donation program. Your donated vehicle helps 
support quality programming on WNPR and CPTV 

as well as outreach and educational efforts in the community. 


-Donations are tax-deductible. 
-Vehicle pick-up is free and convenient. 


Call 1.877.444.4485 
or visit cpbn.org/donate-your-car 
for more information. 


Filming Begins on CPIV's 
New Drama Series 
Ihe tobblestone Comdor 


Connecticut's arts scene is ever-evolving, and December brought 
the production of a new project to the state. Filming began on the 
new original CPTV drama series 7he Cobblestone Corridor, 

featuring many cast, crew, and extras who call Connecticut home. 


The series, a modern day, tongue-in-cheek film noir, centers on 
Allan Archer and the newspaper club at fictional Alfred Pierce 
Preparatory School as they investigate the institutions’ most excit- 
ing cases. 


“In our show, the classic film noir cityscape takes the form of a 
posh New England boarding school,” says Bloomquist. “In doing 
this, we're able to play with a mix of themes and cinematic 
techniques that are both traditional and contemporary.” 


The beautiful New England backdrop was especially significant, as 
executive producer and actress Danielle Bonanno points out: 

“It's incredibly meaningful for the crew and production team to see 
how many other Connecticut residents are invested in and excited 
by our show. Thus far, we're proud to say that we've had close 

to 1,000 people involved in creating the world of Alfred Pierce 
Preparatory School and bringing all of its adventures to life.” 


Production continues around the state, including at the Ethel 
Walker School in Simsbury and at UCONN School of Law in 
Hartford. The five-part series will premiere on CPTV this fall. 
Visit cptv.org/programs/the-cobblestone-corridor or 
facebook.com/TheCobblestoneCorridor for more information. 


Event Sponsors: 
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You may have heard of the classic film “Ar- 
senic and Old Lace’—starring Cary Grant, it 
is a dark comedy about two spinsters who dis- 
patch visitors with poison and a laugh. Lesser 
known is that it is based on actual events that 
unfolded in Windsor about a century ago, 
when one woman—Amy Archer-Gilligan— 
was convicted of murdering five residents of 
her nursing home, although she may have 
killed more than 40 with arsenic. 

Long before that, she was born Amy Dug- 
gan in Litchfield sometime between 1873 and 
1887. She had a quiet upbringing, although 
there was evidence that her family was plagued 
with mental illness. She married James Archer 
in 1897 and they settled in Windsor, open- 
ing the Archer Home for Elderly People and 
Chronic Invalids in 1907. Residents would pay 
for room, board and any medical attention (ei- 
ther at a weekly rate or a flat fee of $1,000) for 
the remainder of their lives. They also would 
agree to make “Sister Amy’—who cultivated 
the alter ego of a Bible-thumping churchgoer 
to deflect suspicion—the beneficiary of their 
estates so she could “more easily” manage their 
finances once they passed. 

In the first four years of the Archer Home, 
more than 20 residents died (a significantly 
higher rate than similar enterprises), most 
of them quite suddenly—and almost always 
from “mysterious” digestive tract-related mal- 
adies that would fell them in a matter of days 
or even hours. Amy's husband, only 50 years 
old, also died unexpectedly during this time. 
In every case, Amy would have the deceased 
removed from the house and buried quickly; 
she claimed she didn't want to upset other resi- 
dents, but it was only to better hide her crimes. 

During most of Amy's murderous spree, 
Dr. Howard King was the Windsor medical 
examiner. He was also on the Archer Home 
payroll as house physician, and would quickly 
sign off on all deaths. From the high number of 
demises he certified over such a short time, ap- 
parently the pay was good enough to prevent 
him from asking many questions. 

Also noteworthy was that Amy was purchas- 
ing arsenic, often a few days before one of her 
residents would “coincidentally” die. Professing 
that the poison—one of the most virulent avail- 
able, and particularly cruel in how slow-acting 
it is—was to get rid of rats, she was buying 
nearly a pound at a time, which was more than 
enough to exterminate a single person. 
| 80 FEBRUARY 2016 connecticutmag.com | 





! the connecticut files | 


UNUSUAL TALES FROM CONNECTICUT'S COLORFUL PAST | BY RAY BENDICI 


The Real ‘Arsenic and Old Lace’ 


PROPRIETOR OF WINDSOR NURSING HOME KILLED SCORES WITH POISON 


/ 
:. = 
“2 


When Amys neighbors became suspicious 
of the high number of dying residents, a few 
local news reporters started asking questions. 
Amy went on the offensive, sending a letter to 
the state's attorney indignantly suggesting that 
there was a conspiracy to denigrate her good 
name. She also released a public statement in 
which she called any claims that she was poi- 
soning her residents “absurd” 

Amys protests worked, as it would be an- 
other five years before she would be formally 
charged with murder. In that period, nearly 50 
more residents died, including 15 in 1912 alone. 

The “fatal” flaw in Amy’s business model 
was that once all the beds were full, there was 
no new income. With the cost of food, utili- 
ties and general upkeep, plus all the money 
needed to hide her lies (paying Dr. King for 
his cooperation, donating to local churches to 
protect her reputation, taking care of funeral 
arrangements for victims, etc.), a constant 
cash flow was needed. She soon devised a new 
stream of revenue. 

When Michael Gilligan, a strapping di- 
vorcee of 57 with a substantial savings ac- 
count, moved into the Archer Home during 
the summer 1913, Amy quickly snared him 
in a romantic web. Despite being significantly 
younger, she was his wife by November. 

Now Mrs. Archer-Gilligan, Amy had man- 
aged to temporarily stave off both the debt col- 
lectors and gossip mongers. Still, 13 residents 
died in 1913, and it wasnt too long before her 
business again was being overwhelmed by 
debt. On Feb. 19, 1914, she had her husband of 
only three months sign a new will that left his 
entire estate to her. He was dead 48 hours later, 
abruptly felled by what was called an acute case 
of “indigestion.” Dr. King certified “valvular 


heart disease” as the cause of death, although 
he had never examined Michael Gilligan be- 
fore his death, nor had he done an autopsy. 
Like Amys other victims, Gilligan was hastily 
embalmed and buried. 

The fact that Gilligan was dead so soon af- 
ter signing a new will—giving everything to 
his young wife and leaving nothing for his five 
adult children—wasn't ignored, however. Lo- 
cal reporters went to Hugh Alcorn, the Con- 
necticut states attorney, who had also already 
been contacted by relatives of some of Amy's 
other dead residents/victims. Unlike today, 
when investigators have sophisticated tools 
and technology to quickly solve crimes, the 
wheels of justice turned slowly a century ago. 
After Gilligan’s passing, another eight residents 
of the Archer Home would die in 1914. Seven 
more would pass away in 1915, and another 
half-dozen would expire by May 1916 before 
authorities finally stepped in. 

But that’s not to say that investigators did 
nothing. Near the end of 1914, Zola Bennett, 
an undercover private investigator for the 
Connecticut State Police, was sent to live in 
the Archer Home. She gathered evidence that 
would be used to arrest and prosecute Amy, 
eventually acquiring enough to start exhum- 
ing the remains of former residents. By the 
spring of 1916, five of Amy's victims—includ- 
ing husband Michael Gilligan—had come out 
of the ground. Autopsies determined that all 
had been poisoned. 

Authorities arrested Amy at her residence 
on Prospect Avenue on May 8, 1916. She was 
formally charged with five murders by a Hart- 
ford grand jury, and tried in June 1917. After a 
mere four hours of deliberation, the jury found 
her guilty of murder in the first degree and she 
was sentenced to be hanged. 

Inexplicably, the governor of Connecticut 
granted Amy a stay of execution until her case 
could be heard by the Supreme Court of Er- 
rors. The first trial was thrown out on a techni- 
cality, and she was given a second trial, which 
was set for 1919. But rather than go to court, 
her defense team pleaded to second-degree 
murder by reason of insanity, which carried 
life imprisonment. 

Amy was remanded to the state prison in 
Wethersfield and in 1924 was transferred to the 
Connecticut Valley Hospital in Middletown, a 
state institution for the criminally insane. In 
a horrifying twist, the woman who may have 
been responsible for poisoning as many as 40 
was allowed to work in the hospital's cafeteria, 
serving food to unsuspecting inmates. 

Amy Archer-Gilligan died peacefully on 
April 23, 1962, of natural causes—unlike all of 
her victims. » 
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